e ng Tomato Pulp From Whole or Waste Material With the Use of Benzoate of 
- Attitude of the Food Authorities on Benzoate. Salts of Tin in Canned Mincem 
Utilization of Apple Cores and Peelings. Information About Vinegar. 
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“Sanicap”’ 
The Sanitary Cap 


For Mason Jars 


If you use glass jars for any portion of 
your pack you should insist on having 
“Sanicap,”’ the only sanitary jarcap Proof 
against action of fruit acids. No salts of 
zinc. Costs less than the old style cap. 


Samples and Prices on 
Application 


American Can Company 


New York Chicago San Francisco 
Local offices in all large cities 
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SN a 
| National Canned Goods and ao Dried Fruit Brokers’ Ass’p, 
718 = 


SECRETARY—JAS. M. HOBBS, 6HICAGO, 


ILL. 











——— 





‘W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


35 River St. CHICAGO 








EDWARD P. SILLS 
Packers’ Agent and Broker in 
Ganned Goods... 


42 RIVER ST., CHICAGO 
~orrespondence Solicited. 
Liberal Advances on Consignments. 





J. K. ARMSBY CO. 
Wholesale 
BROKERAGE AND COMMISSION 


a Pacific Coast 
Bostoa Products 
Eas Angeles 42 River St., CHICAGO 


EMERSON @ HALL 


en CANNED GOODS 


“mere «=©DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers In Nebraska and Minnesota, 





SAM BAER & CO. 
Brekerage and Commission 
Canned Goods and Dried Fruits 


CORRESPONDENCE SOLICITED 


34 Wabash Ave., CHICAGO 








E. C. SHRINER 6 CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 


GANNED GOODS AND ul) 


BALTIMORE, MARYLAND 


T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


42 RIVER ST., CHICAGO 











G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





DALLAS MERCANTILE CO. 
Brokers and Manufacturers’ Agents 


OFFICES 
Jallas Mercantile Co., Dallas, Texa: 
uter-State Brokerage Co., Oklahoma City,0.T. 
utec-State Brokerage Co., So. McAlester, I. T. 


DALLAS, TEX. 


TRAVEL MEN 


Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 





The Tatman Thompsen Co. 


WHOLESALE 


Brokerage and Commission 





NEW ORLEANS, LA 


Send us your offerings. Cover jobbing points 
in Louisiana and Mississippi. 


' 5 WABASH AVE, 


WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 


————. 
——— 


MOORE-HOLBERT COMPAKY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





E.L. STANTON &CO. 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, MO. 











GETTYS BROKERACE Co. 
SUCCESSORS Te 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROGERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





SEAVEY & FLARSHEIM 


CANNED GOODS 


Kansas City, Mo. St. Louis, Mo. 
St, Joseph, Mo, Omaha, Neb, 
St, Paul, Minn, Wichita, Kan, 


Cover All Jobbing Centers Adjacent to Above 


FULTON GORDON 


Manufacturers’ Agent of all kinds of 


Canned Goods, Dried 
Fruit and Nuts 








CHICAGO 


x atoom  Americti,, Louisville, Ky. 
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Canned Goods Brokers and Commission Houses 


— 
—— 














THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 
CHICAGO, ILL. 53 RIVER STREET 


BAKER & MORGAN | Pickrell-Craig Co. |B- F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 











Incorporated ROANOKE, VA. 
) CANNED Brokers in Canned Goods, Cans, 
GOODS Labels and Shooks 


Our Territory: Southern and Middle 


BROKERS BROKERS Western States 


Canned Goods, 
ABERDEEN, MARYLAND Dried Fruits H. F. DONLEY CO. 


Merchandise Brokers 


OUR SPECIALTIES Canned Goods, Dried Fruits 


201-202-203 Keller Building, OMAHA 
CORN AND TOMATOES LOUISVILLE, KY. Cover Jobbing Points: Nebraska, Westevn lewa 



































A GRAND OPENING FOR A CANNING PLANT 


A small town situated in the heart of the best truck farming 
country in Oklahoma, along the M. 0. & G. Ry., wants a $10,000 
cannery. They offer natural gas in unlimited quantities at 2¢ 
cents per thousand feet under a long time contract. The Com- 
mercial Club will give a free site for the plant, an@ agree to de- 











Condensed 



















liver brick for construction work at $5.00 per thousand. The plant 
will be exempt from taxes for a period of five years, az the busi- 
ness men of the town have pledged themselves to buy 2,500 worth 
of the stock, provided a company is organized, Farmers in this 
section are willing to plant truck and smal! fruit under contract. 
Here is a wonderful opportunity for a live man with about $7,500 
toinvest. It will pay to investigate this chance, Write me for 
full information. 


GLEN D. DAVIS, Industrial Commissioner, GULF ROUTE | 


















HEAPER than flour paste. Being dry it saves freight 

OC and can be shipped if mid-winter. One pound will 596 M. 0. G. Bldg., Muskogee, Ckla. 
make in one minute two gallons of snow-white paste, . 

where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 

PRICES: { In barrels of about 240 Ibs. - - 6c per lb. 


=—————} In 50 and 100 Ib. packages - - Sc per Ib. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - . . 37c per gallon 














Farnum Brokerage Co. 


(INCORPORATED) 


Merchandise Brokers 
Kansas City, Mo. 





We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
given to the introduction of new goods. 


Write to us. 









THE ARABOL M’F’G CO. 


100 WILLIAM STREET, NEW YORK 
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HIGH SPEED AUTOMATIC 
CAN MAKING MACHINERY 














Latest Improved Lock Seam Body Forming 


Pat. Nov. 19, 1901 . ‘ : 
Pat. June 30, 1905 Machine, with Soldering 


Attachment 


Capacity not less than 50,000 perfect bodies in ten hours—formed perfectly round, uniform in diameter and free from 
breaks or ridges around the body, thus insuring a large saving of solder in floating on the tops and _ bottoms. 


STEVENSON & COMPANY, 601-7 S. Caroline Street, Baltimore, Md. 






































Automatic Solder-Hemmed | 


The illustration shows our automatic 
Solder-Hemmed Cap Machine, with attach- 


ments to hem caps of all sizes. 


This machine is adjustable for all diam- 
eters from 7%-in. to 3-in., and is capable of 
producing from 2,500 to 3,500 hemmed 
caps per hour. These machines are in 
successful operation in some of the largest 
can factories in this country. 


We manufacture a full line of Automatic 
Can Making Machinery for all sizes and all 
descriptions of Cans, also Presses, Dies, 
etc. Everything for Can Makers. 


Torris Wold & Co. 


incorporated 


218-30 N. Jefferson St., Chicago, Ill., U.S. A, 


Eastern and Southern Selling Ageats, HUGHES & CO., 
Liberty Square, Boston, Mass. 
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Notches :: Forms :: Solders 


Bliss Sanitary Can Body Maker 


Handles Inside Coated Cans 


The “Bliss” No. 12-N Automatic Lock Seam Can 
Body Making and Side Seam Soldering Machine is spe- 
cially adapted for the manufacture of Open Top (San- 
itary) Cans. It notches, forms and solders can bodies 
from 2 to 4% inches in diameter by 2 to 534 inches in 
length and has a minimum capacity of 60,000 can 
bodies in 10 hours. 

It has an automatic feed and mechanical positive 
blank separator. When Enamel or Inside Coated Cans 
are to be made, a soldering attachment different to that 











shown is used, and all possibility of scratching the inside 
of can avoided. Full details on request. 


“Bliss” No. 12-N Automatic Lock Seam Can Body Making COMPLETE HIGH SPEED EQUIPMENTS FOR 


and Side Seam Soldering Machine SANITARY AND PACKERS’ CANS 
E. W. BLISS COMPANY 
33 Adams Street Brooklyn, N. Y., U.S. A. 


Representatives for Chicago and Vicinity, STILES-MORSE CO., 562 Washington Blvd., Chicago, IIl. 
























AUTOMATIC AIR PRESSURE TESTER 


FOR SANITARY AND 
PACKERS’ CANS 











NO WATER 
NO ATTENDANT 
EFFICIENCY ESTABLISHED 
HIGH CAPACITY 





WRITE FOR FURTHER PARTICULARS 





McDONALD MACHINE CO. 
Manufacturers 
MODERN HICH SPEED CAN MACHINERY 
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A Great Improvement in Machines for Filling Tomatoes 
SEE THIS TESTIMONIAL :— 














Kaysville, Utah, Nov. 7th, 1910. 
Sprague Canning Machinery Co., 
Chicago, Ill. 

Dear Sirs:—In regard to your Colbert Filler furnished us by you, will say that after your Mr. Colbert 
adjusted the machine it was never stopped a moment for repairs of any kind. The lowest speed at which I ran 
the machine was 72 cans per minute, and I can show where, on a speed trial, in one forenoon I packed 24,600 
cans with the same machine. I consider it exactly what the packer has long been looking for, a machine with 
minimum speed and large capacity, and to any packer contemplating a change in his filling system I would cer- 
tainly say purchase a Colbert Filler and you will make no mistake, and your filling troubles will forever be at an end. 

Hoping this will be of some benefit to you as well as a brother packer, we beg to remain 

Yours truly, 
KAYSVILLE CANNING COMPANY, 
By Geo. Cross, Supt. 














Write for any further information you may want. 
5 WABASH AVENUE 


Sprague Canning Machinery Co. CHICAGO 




































RAYMOND LEAD COMPANY || | Chisholm-Scott 


Lexington St. & Washtenaw Ave. 


CHICAGO Company 
Pea Hulling Machinery 


MAIN OFFICE, 
MANUFACTURERS OF CADIZ, OHIO. 


SOLDERS THOS. A. SCOTT, General Manager 


Operating Patents of FACTORY: SUSPENStu BRIDGE, N. Y. 
OF ALL KINDS FOR C. P. and J. A. Chisholm Branch Office 
R. P. Scott with Sinclair-Scott Company 
’ J. A. Chisholm and R. P. Scott Baltimore, Md. 
Canners’ Use ——— 
Some recent offering in the trade induces us to re 
i mind any prospective user of Viners infringing our 
patents, which cover all known means of vining 
green peas, that any bond offered should be perpetual 
and good for at least three times all possible royalty. 
It is not generally understood that the person using 
. ° an infringing machine is liable to three times the 
Pi and Bar Lead and Tin regular royalty charged by the users of a patented 
: article. The expiration of our patents in future, will 
a ; not relieve you from liability while the patents are in 
Unequaled Facilities for Manufacturing force. None of the bonds we have ever seen entirely 
a Uniformly Superior Quality of Goods protect the customer. Have your bonds inspected 


by a competent attorney. 
Write for Prices, Stating Composition and Quantity Wanted 

















Yours respectfully, 
CHISHOLM-SCOTT CO. 
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American Coke and American Charcoal 


BRIGHT TINS 








“AMERICAN Ss 
_AMERICAN ———AA —— 
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These products are made from select materials, under the best conditions, 
and are everywhere recognized as the Standards of Tin Plate. Specially 
adapted to the manufacture of tinware and to the canning interests. Made 
in grades and coatings suited to every purpose. 


American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Classified according to the amount of Coating. 


Note:—AmerIcaNn COKE is an everyday plate, made better 
to-day than ever before, in this country or abroad. Instead 
of substitutes or plates equal to, specify the standard brands 


“AMERICAN” 


ican Sheet aniTin Plate Company 


Amer 
General Offices: Frick Building, Pittsburgh, Pa. 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 


DISTRICT SALES OFFICES 

















Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS COMPANY, New York City 
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The following Advertisement appeared in The Canner during season of 1908. 
Several extracts having recently appeared in the Trade Papers, relative to 
“QUALITY CAMPAIGN,” we have decidec to republish the advertisement in full. 


Better Canned Goods 


MEANS 


More Canned Goods 
Quality Means Quantity 














Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 





Don’t forget Canned Goods are eventually intended for eating purposes. 
Remember ‘‘the proof of the pudding is in the eating.” 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of quality, the housewife’s guarantee of goods of Quality. 


The Sanitary Can 
SANITARY CAN COMPANY 





General Offices : FACTORIES : 
FAIRPORT, N. Y. Fairport, N. Y. Indianapolis, Ind. Bridgeton, N. J. 
New York Office : SANITARY CAN COMPANY, Limited, 
447 WEST FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENT 
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GEORGE SHAW 
Business Manager 








| JAMES J. MULLIGAN 
| Editor 
YEARLY SUBSCRIPTION RATES 
Jnited States, its possessions and Mexico, also Canada, 
a the United Kingdom, Europe and ail countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 


10 cents. 





DISCONTINUANCES 
ribers over one year in arrears will be dropped in 
eneraance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 
ith order for firms not rated or with whom we have 
of umablished credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





REMITTANCES 


ittances should be made by Draft, Express or Postal 
oo Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 


Time of issue, Thursday of each week. Advertising forms 
dese on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the folowing 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 





Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. 








Remember the time and the place: February 6 to 
10, at Milwaukee. 

* * x 

It’s bad for the tomato market when tri-state pack- 
ers find they “‘need the money.” 

xk * * 

Really, if you want to keep thoroughly posted, fully 
abreast of your business, you’ve got to be a regular 
reader of THE CANNER. 

* * * 
Apparently few canners want to operate their plants 


the year round, but practically all would be glad to add 
a few weeks or months to the operating season. 


The meetings at Indianapolis and Waterloo last 
week marked the beginning of the open season for can- 
ners’ conventions. They will follow now in rapid suc- 
cession. 

* * * 


The very great surplus of Maine corn which was 
predicted by some has vanished. Brokers will find but 
little of the Maine article to sell, until it comes to 
futures. 

*k * ok 

Speaking of the general tendency of canned goods 
values to advance, isn’t the clearly-defined course of 
market prices rather more than a tendency? To THE 
CANNER higher prices look like a certainty. 

* * * 

Some people say that there will be a scramble for 
canned goods in the spring, but isn’t it possible that 
the jobbers will realize that, so far as some leading 
lines are concerned, it will be useless to join it? 

o* * *K ; 

Secretary Gorrell is patiently waiting for your 1910 
pack report; but why make him wait? Why not send 
it in at once? For every packer who holds back, the 
labors of the Secretary in compiling accurate totals 
are increased. 

* * * 

A prominent Chicago canned goods buyer remarks 
that “I do not know whether packers take this matter 
of a retail price into consideration; they probably do 
not; but every one else does.” The retailers them- 
selves certainly do. 

The way the Japanese canners are shipping crab 
meat into the United States shows what it is possible 
to do by way of developing a foreign market for 
canned goods. Of course, the crabmeat from Japan is 
a delicious and high-priced article, but so are lots of 
American canned products, and they would be wanted 
abroad if consumers in foreign countries had the op- 
portunity to find out about them. 

* & 6 


THE CANNER likes .the canned goods show idea. It 
would produce the desired effect: increase the con- 
sumptive demand for all kinds of canned goods. We 
believe that every State Canners’ Association will ulti- 
mately develop in usefulness to a degree where a 
canned goods show will be a feature of each annual 
convention. And when they do, the major portion 
of the credit will belong to Minnesota, which has taken 
the lead, and a long one, in this idea. While some of 
the Canners’ Associations have progressed only as far 
as the discussing-it-stage, Minnesota has held a couple 
or so exhibits of this kind. 
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CONTINENTAL CAN 


DIRECTORS: 
- G. CRANWELL, Pres't 
. W. NORTON, Vice-Pres't 
7, P. ASSMANN, Sec.&Treas. 
- C. TALIAFERRO 
. H. LARKIN 
. C. CONWAY 
.- A. ASSMANN, Jr. 
. A. 


SUYDAM, Sales Agent 


NODS Td 


a 


Gentlemen :— 


Now that the active packing season of 1910 is practically completed, 


we beg to thank you for the very liberal patronage that you have given 


us this year. 


Despite the very short crops in many sections, we are glad to announce 
to you, that the volume of our business has been greater this year than ever 


before, and we shall look forward confidently to next year for the renewal 


of your patronage. 


COMPANY 


TO THE TRADE: 








Yours very truly, 


FACTORIES: 


CHICAGO 
SYRACUSE 

BALTIMORE 
CANONSBURG 


CONTINENTAL CAN COMPANY, 





THOS. G. CRANWELL, President. 
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The State Officers. 


TATE association presidents and secretaries are 
invited to be present at the meeting to be held 
in Cleveland, O., at the Hollenden, on Tues- 
day, December 6th. Live secretaries of active 

associations should accept. Important matters are to 
be considered and the larger the attendance the more 
the meeting will accomplish. 

There is a very earnest effort being made to bring 
about the closest possible relations between the State 
Associations of Canners and the National organiza- 
tion. The object is a laudable one. Back of it all is 
but a single idea: The promotion of the welfare of 


the whole canning industry, an idea which deserves the 
support of every canner, and especially the officers 
of the canners’ organizations. We mean the active 
support. No other kind will accomplish anything 
worth while. 

Harmonious codperation of State and National offi- 
cers will be productive of results which will better the 
conditions under which every cafiner in the country 
does business—and add to the profits of all. For these 
good reasons THE CANNER hopes there will be a full 
attendance of State Presidents and Secretaries at the 
Cleveland meeting next month. 








Interesting Laboratory Report. 


HE subjects handled in the laboratory report in 
this issue of THE CANNER should be of direct 
interest to the majority of our readers, espe- 
cially the article, or that portion of Prof. 

Duckwall’s report dealing with the preparation of to- 
mato pulp from whole tomatoes and waste material. 
This article should be read by everybody in that 
branch of the canning or food manufacturing busi- 


ness. None interested in tomato pulp should fail to 
read it, and carefully. 

It is both a practical and a timely article. It is 
really the feature of the present laboratory report, 
which, however, is interesting from beginning to end. 

The Laboratory report begins on page 24. The 
subjects discussed are directly interesting. 





Competitive Exhibits of Canned Goods. 


N exceedingly interesting suggestion is conveyed 
in a letter which a prominently known friend 
of the canning industry has just addressed to 
THe CANNER. The writer gives strong in- 

dorsement to the idea of holding, in connection with 
the annual national conventions, exhibits of canned 
goods as well as of canning machinery; exhibits, in 
other words, of the actual products of the canning 
factories. 

THE CANNER is on record as favoring the holding 
of canned goods “shows” designed to educate the pub- 
lic and stimulate the consumption of food packed in 
cans. Such shows would unquestionably add to the 
public interest in cannery products. An exhibit of 
this kind would be the most interesting, and probably 
the largest pure food show of the year. 

Then, a great annual exhibition of canned vege- 
tables, fruits, etc., would quickly increase the ambition 
of packers and processors, and tend to improve the 
average quality of the whole pack. Packers would be 
pitted in competition in a different way from anything 
they now experience. The effect of this would be de- 
cidedly good. : 


There is a very wide difference in the products of 
the various canning concerns, and a decided improve- 
ment for the average product is possible to the advan- 
tage of all. The weaknesses which come from poorly 
selected material, faulty preparation, processing, fill 
and kind of brining could be brought out in a 
striking manner. Only about a dozen cans, or at most 
a case, of mixed goods from fifty or a hundred packers 
would be required to show the wrong and right ways 
of putting up a product. On one day of the conven- 
tion the corn could be cut and exhibited; on a second 
day the peas; on the third the tomatoes, and on the 
fourth miscellaneous lines. 

We are fully aware that canners feel that their 
goods are all right; that many believe theirs to be 
really better than the average. This is but natural. 
But the fact remains that there is a big difference in 
quality, just as methods differ, and we are convinced 
that most of the faults, such, for instance, as have been 
found by experts working under the direction of the 
United States Department of Agriculture, are due to 
ignorance of a kind that such contests would materially 
lessen. 





Last Call for Pack Reports. 


ATIONAL SECRETARY GORRELL has 

sent out a second request for reports on the 

1910 vegetable packs. Stamped return en- 

velopes were sent at the same time. In a let- 

ter to THe CANNER in which he asks that we urge our 

readers to give the matter of statistics their immediate 
attention, he says: 

“It is absolutely necessary that we have them in by 

the first of December, as the figures are to be put out 

at the Cleveland meeting of December 6th. This is 


positively the time when they must be published, and 
it cannot be extended.” 





We again ask every packer who reads this journal 
to report PROMPTLY to Secretary Gorrell at Bel 
Air, Md., the exact size of his 1910 pack, according 
to variety. There is no reason on earth—since the 
figures are treated as confidential and only the totals 
for the various states will be made public—why any 
canner should thus refuse to assist the Secretary to 
compile accurate statistics. 

We ask that you respond to this request, thereby 
doing your part in the work of ascertaining the size 
of the season’s packs. 
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Almost everything in the shape of a staple in 
canned this week received attention from 
local jobbers. This fact has brought into more 
prominence the certainty that anything in the line 
carried over into the coming year is going to prove 
profitable to the holder at first hands. There is no 
surplus that need cause uneasiness in the vegetable 
and fish lists. Some lines in fruits may show up a 
little large now, but the opinion seems to be gen- 
eral that long before the next pack is available 
buyers at wholesale and retail will be seeking goods 
under positive necessity. There is a very confident 
feeling among packers and brokers, and in spite of 
the nearness to the holiday season, most of them 
report some business on pick-up orders from job- 
bers. The tendency in all lines, excepting just for 
the time being, tomatoes, is toward a higher level 
of prices, though it may be that this upward trend 
will be slow. 

Tomatoes—Tomatoes are worth 80 cents f. o. b. 
factory for Indiana standards, with a disposition 
here and there to shade those prices 2% cents a 
dozen, though there are others who are holding for 
better than 80 cents f. 0. b. The tone of this week’s 
advices from the East; that is, Baltimore and other 
points in the tri-states, shows some improvement 
as compared with a week ago. Some of the pack- 
ers in that territory, either from weakness or from 
choice, have continued to discard, in other words, 
to sell, and at what must be regarded as sacrifice 
prices, considering the indisputable fact that the 
situation unwonted strength, both from 
a statistical standpoint and on account of condi- 
tions being decidedly favorable to a large consum- 
ing demand during the next nine or ten months, 
for it must be remembered that, notwithstanding 
the cost of living is high for nearly all descriptions 
of food, yet tomatoes remain about as cheap for 
the consumer as anything he can purchase, and 
this means that consumption is going on at a rapid 
rate. Even those tri-state canners who are selling 
out at today’s price admit their belief in a higher 
market on tomatoes—next Spring, but their ex- 
perience during the last two or three years in 
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WAKEM & McLAUGHLIN 


(INCORPORATED) 


Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can give you spot cash on all your sales 
without your having to assign the 
accounts; 


Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building should collapse. 


Their Chicago address is2 25 E. UWlinois St. Write them 





carrying over tomatoes during the winter in country 
factories and the fact that many of them need jm. 
mediate cash determines them to sell out now and 
clean up. 

Apples—The market on apples is very firm when 
it comes to No. 10 fancy apples, but on the poor 
quality, of which there has been a very large quan- 
tity packed this season, the market is easy. No, 3s 
are worth from 80c to $1.00, according to quality, 

Corn—Corn is a little firmer at 72Vsc f. o. b. 
factory, which is about the inside of the market for. 
good standard grade. There ought to be a decided 
scarcity of corn by early spring. This is admitted 
by all, although a few add, “Unless something cur- 
tails consumption.” We regard the possibility of 
a curtailed consumption of corn as very remote: 
in fact, as hardly werth figuring on. Why should 
the people eat less corn than they ate last year or 
the year before last? Prices are not high enough 
to make even the more economical eschew this 
commodity. Retail selling prices to the consumer 
will, during the winter at Teast, not be high enough 
to reduce the demand; and certainly labor is well 
enough employed, and at high enough wages, so 
that no class of consumers need, on account of the 
lack of money, cut canned corn out of their bill of 
fare. We expect the consumptive demand for the 
article to be satisfactory, and therefore that the 
spring will see a very close cleaning-up of canned 
corn stocks. 

Peas—The cleaning up process continues. Any- 
body wanting to sell peas doesn’t have much 
trouble in finding a buyer; but the big rush is over 
for the season. There are no cheap peas left. About 
the cheapest pea offered is 85c f. 0. b. As for strict- 
ly fancy peas, they are virtually a thing of the past. 
Stocks are not absolutely cleaned up, but near it. 
A commission man in very close touch with the 


situation in Wisconsin, in commenting on 1911 
packing, states, in an advice just to hand, “A few 


Wisconsin packers are out with their future prices. 
We are told they are booking considerable business 
from their regular trade. It is our opinion that 
future prices will not be generally named until 
about December 1, then look out, we are going 
to have something that will interest you.” Balti- 
more advices note seconds and standard peas, as 














Eliminate Your Winter Worry 


And save your heating expense, labor and 
high insurance by storing your goods with 


THE KEPLER WAREHOUSE C0. 


Established 1876 
CHICAGO, ILLINOIS 


All Chicago Jobbers call. Handy and quick for 
out-of-town shipments. Liberal Loans. La- 
belling. No cartage or switching charges on 
carloads consigned in our care. Drop us aline. 









































THE CANNER AND DRIED FRUIT PACKER. 








Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 


Caldwell’s Helicoid Con- 
veyor, a perfect spiral : 
with continuous flight, no laps or rivets. Furnished black steel or 
galvanized. 





CALDWELL 
9HICAGO 





Standard Link-Belt Conveyor 





Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 

Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 

Our equipment for supplying machinery in our line comprises the most extensive 

pattern list and the widest range of manufacturing facilities of any concern in the line. 





Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery, 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Church Street, New York 
New England Sales Office—Oliver Building. 141 Milk Street, Boston, Mass. 

















CORRUGATED FIBRE BOXES 


H. & D. CORRUGATED FIBRE BOARD BOX 


Containing Catsup Bottles packed in Climax Bottle Wrappers 








Ch 


These goods packed in this man).er are 20 per cent oe OER PU APU WAARARAAARAA 
lighter than if packed in wooden cases. Our boxes 
are thoroughly waterproof and will resist very heavy 
freezing. We guarantee less breakage than in wood 
and a much more acceptable package to your custo- 
mers, a Saving that all manufacturers are looking for 
in this competitive age. Let us hear from you while 
the subject is still fresh in your mind. 


H. & D. CORRUGATED FIBRE CASE 














For marmalade, pickles, mustard or any 
goods packed in glass, this Box will be found 
superior to wood cases. Your package will be 
fully 20 per cent lighter, and there can be no loss 
from breakage, freezing or pilfering. The sav- 
ing we will effect for you will doubly pay for our 
Box. This will materially increase your profits. 



















Sales Offices—New York; Chicago; 
Philadelphia; San Francisco; Boston; 
Pittsburg; St. Louis; Sandusky, Ohio; 


Toronto, Canada. 
Write to our Nearest Sales Office for Samples 
and Prices 
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well as sifteds, are well sold out. Prices ruling in 
that market, however, are 85c for No. 2 second 
Junes, 90c for standard Junes, $1.00 for sifteds, $1.10 
for extra sifteds, and $1.15 to $1.25 for fancy extra 
sifteds. 

Sweet Potatoes—FEastern packers offer No. 3 
standard sweet potatoes at 70c per dozen, with 
Baltimore rate of freight. They offer new packing 
No. 10 sweet potatoes at $2.15 to $2.25 f. o. b. Mary- 
land factory, but the offerings are light. 

Fruit—A strong feeling prevails on all varieties 
of California canned fruits, due to greatly reduced 
stocks on the Coast. The California Canneries Co., 
in a review of the situation just sent out, say: “As 
was prophesied at the end of last season, the con 
servative policy of buying on a hand-to-mouth basis 
inaugurated by the wholesalers in 1907, and carried 
through by them until 1909, left them with such 
broken and short stocks at the beginning of 1910, 
that the future sales of the California packers taxed 
their packing capacity to the utmost in the season 
just closing. Prices, while opening upon a higher 
basis than in 1909, were relatively too low for the 
volume of sales, and the selling season was not far 
along before a*number of advances in prices took 
place and certain varieties were withdrawn. These 
sharp advances in prices and withdrawals have been 
the established program of the year. 

“The size of the pack this year was only limited 
by the supply of green fruits, the facilities of the 
various plants, and the difficulty of securing labor, 
which was a problem obtruding itself very notice- 
ably on packers during the past summer. Even a 
pack of such proportions assured no surplus, as all 
lines were so closely sold up—in fact, in certain va- 
rieties and grades there was difficulty experienced 
in filling orders in full. At the present time there 
are no complete stocks of No. 2™% in first hands, 
while No. 8 goods have been entirely withdrawn. 

“The cherry crop was the shortest known in 
years, and this, coupled with extensive shipments of 
the green fruit East, curtailed the pack so that it 
fell far below the average. Apricots proved very 
disappointing to packers. The high prices paid by 
driers precluded canners getting any cheap fruit, 
and in addition to this the quality of the fruit, from 
a canning standpoint, was very poor, the bulk of the 
crop being badly checked and smudged, resulting in 
the pack of extras and extra standards falling far 
below the average, while all grades are short. The 
pack of pears fell considerably below early estimates. 


The demand for the green fruit for shipment East 
was very heavy again this season, and canners were 
forced to pay even higher prices than last year, jn 
some instances it being difficult to secure supplies 
at any figure. The pack of pears was only large 
enough to fill orders, and there will be no carry. 
over. ’ 

‘Peaches proved to be the heaviest packed fruit 
in the list, but it must be noted that, while the crop 
of clings was satisfactory, the crop of frees was the 
shortest in many seasons, some canners having to 
deliver clings for frees. This shortage of freestone 
peaches, together with the fact that the peaches al] 
came in a rush, preventing the packers from put- 
ting up all they wished, explains why there is no 
excess of any considerable quantity of this fruit, 
The apple pack was a little less than normal, prob- 
ably only filling orders. Berries of all kinds were 
extremely short in all varieties. At the present time 
the tomato situation is most interesting. From the 
time the plants were put out in hot-boxes a blight 
has been ravaging them and keeping them from ma- 
turing, this condition presaging a small pack, at 
least in California. As far as the East is concerned, 
there have been such a number of adverse condi- 
tions that it is estimated that only 65 per cent of a 
normal pack will be realized. 

“Tt is certain that when the figures for the tomato 
pack of 1910 come out, and the situation is analyzed, 
and it becomes understood, that not only is the pack 
greatly reduced but that holdings by packers, whole- 
salers and retailers are only about one-half what 
they usually are at this season of the year, that a 
sharp and radical advance in tomato prices will take 
place. 

“Tn the face of this certain advance, it is not policy 
for any canner to name or to accept a price on to- 
matoes until the market has found its new level. 

“Taking all things into consideration, present con- 
ditions in California foreshow a most healthy condi- 
tion of markets for 1911, and the outlook from a can- 
ner’s standpoint is most encouraging.” 

While there are hardly any Michigan peaches of- 
fered, the cleanup being extremely close, we hear a 
price of $1.15 factory quoted for some No. 2 fancy 
Michigan peeled yellow peaches in 20-degree syrup, 
and $3.75 factory quoted on some No. 10 peeled 
Michigan yellow peaches. 

Quotations on peaches are as follows, f. o. b. 
Baltimore: No. 3 pies, unpeeled, 75c; No. 3 pies, 
peeled, 80c to 85c; No. 10 pies, peeled, $3.25; No. 3 














Brand Protection 


Are you enjoying the exclusive use of your brands? Are you certain 
that no one else is selling canned goods under brands that conflict with 
yours? Are you in a position to know whether your brands are being 
infringed ? Can you watch your brands wherever your goods are sold, or 
is your watchfulness limited to your home town ? 

A PROTECTION SERVICE CONTRACT makes your brands at 
home all over, for our EYE, EAR and PATROL DEPARTMENT detects 
infringements wherever they may occur. 

We have a special proposition to offer to a limited number of canners 
who are the first to apply. 


Trade Mark Title Co. 


Fort Wayne, Ind. 


WASHINCTON OFFICE 
Washington Loan & Trust Bldg. 


CHICAGO OFFICE 
505 Unity Bldg. 


NEW YORK OFFICE 
16 Broadway 














KELLEY-CLARKE CO. 


Canned Goods 
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1,500,000 CASES 





ANNUAL SALES - - 


OFFICES 


Seattle, Tacoma Spokane Portland Sen Francisco 
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seconds, white, $1.00 to $1.05; No. 3 seconds, yel- 
low, $1.05 to $1.10; No. 3 extra standard, yellow, 
$1.35; No. 3 extra selected, yellow, $1.50 to $1.60. 

There has been a good demand for pears in that 
direction and reports indicate that about all the 





The California fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1910 packing canned fruits are as follows: 
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cheap lots in Baltimore have been pretty well 
cleaned up. Quotations in that market on miscel- 
laneous kinds of canned fruits are as follows: No. 
3 second pears, 60c; No. 3 standard pears, 65c to 
75c; No. 3 extra standard pears, 75c to 80c; No. 3 
extra peas, 85c to 95c; No. 2 standard red cherries, 
75c; No. 2 standard white, in syrup, 85c; No. 2 extra 
standard white, in syrup, $1.00, $1.10; No. 2% extra 
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white, $1.75 ; No. 2 standard strawberries, 70c to 75c; 
No. 2 preserved, $1.40; No. 2 extra preserved, 
fancy, $1.50; No. 2 standard raspberries, black, 90c; 
No. 2 standard red, 95c; No. 10 standard, black and 
red, $6.00; No. 2 extra preserved, $1.25; No. 2 stand- 
ard blackberries, 70c to 75c; No. 3 standard, 95c. 

Advices received this week say that the buying 
of pineapples has about cleaned away the stocks 
held in Baltimore and that some grades are almost 
sold out, notably the pie grated for confectioners’ 
and bakers’ uses. 

Miscellaneous Vegetables—\Ve hear No. 3 canned 
kraut, Indiana packing, quoted at 55c f. o. b. factory. 
No. 3 standard Illinois packing at 62%4c Chicago, 
and No. 3 fancy — sauerkraut at 65c f. o. b. 
factory; beets, f. 0. b. factory, as follows: No. 3 
dark red ah 10/15’s at 80c; No. 3 dark red 
Wisconsin 50/60’s at $1.30; No. 3 dark red Wiscon- 
sin 75 and over at $1.35; No. 3 dark red Wisconsin 
cut grade at 70c. Beans, green Refugees, f. 0. b. fac- 
tory as follows: No. 2 standard Indiana, 55c; No. 3 
standard Indiana, 75c; No. 10 standard Ohio, $2.60; 
No. 2 fancy Michigan No. 1 grade, $1.60; No. 2 
fancy Michigan No. 2 grade, $1.20; No. 2 fancy 
Michigan No. 3 grade, $1.00; No. 2 choice Michi- 
gan No. 4 grade, 80c; No. 2 choice Michigan 
cut, 70c; No. 10 choice Michigan No. 4 grade, $3.50; 
No. 10 choice Michigan cut, $3.25. (Wax)—No. 2 
choice Michigan cut, 70c; No. 10 choice Michigan 
cut, $3.40; No. 2 choice Michigan No. 1 grade, $1.40; 
No. 2 choice Michigan No. 2 grade, $1.20; No. 2 
choice Michigan No. 3 grade, $1.05. 

Sardines—Domestic sardines are firm and the of- 
ferings small. Regarding the closing down for the 
season of a number of canning plants on the Maine 
coast on account of the scarcity of fish, G. J. Pear- 
son, of Jed Frye & Co., New York, stated a day or 
two ago that “There are less than three weeks left 
of the legal packing term, but the scarcity of fish and 
the unfavorable weather conditions at this season 
make it unprofitable to keep the factories open any 
longer, so that the packing for this year is prac- 
tically ended at the majority of the ports. Stock in 
packers’ hands is lighter than has been known for a 
number of years, and a number of those packers 
who have recently been selling at slightly reduced 
prices have positively withdrawn. Last week a 
number of packers were willing to sell keyless oils 
at $3.10 factory, but such lots are now quite scarce. 
Mustards are almost unobtainable; the nominal 
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What you need to help you make 
LISTEN, MR. PACK : your canning business profitable is 
you in selling the output of your factory, who will give special attention to your account. You 
may need other things besides this—but a good, live, interested broker is one of your greatest 


needs and aids to the profitable conduct of your canning business, and you know it. We'd like to 
talk the matter over with you. Why not get in touch with us? 


W. S. KNIGHT & CO., Chicago, Tl]. vances on covsicruenrs 


(F. C. WHEELER, Jr., of Baltimore, Manage Canned Goods Departnent) 


a broker who will truly represent 
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price is $2.75 to $2.85 factory for standard goods. 
Key oils scarce at $3.35 to $3.50.” 

Oysters—The market on Chesapeake Bay packing 
cove oysters is strong. Reports indicate that pack- 
ers are having the usual very strong competition for 
raw stock. One report says in this connection that 
“There is a disposition on the part of some of the 
packers to stay out of the market at present.” An 
other report from a leading Baltimore interest notes 
that all indications point to an advancing market. 
°. o. b. quotations on Chesapeake Bay stock are as 
follows: No. 1 1 oz., 3/1%4c; No 1 3 oz., 60c; No. 
1 4 0z., 65c; No. 1 5 0z., 70c; No. 1 6 0z., 75c; No. 1 
6 oz. extra selects, $1.35; No. 2 3 0z., 80c; No. 2 
6 oz., $1.20; No. 2 8 0z., $1.30; No. 2 10 oz., $1.40; 
No. 2 12 oz., $1.45; No. 2 12 oz. extra selects, $2.70. 

Salmon— Actual business in spot salmon has 
amounted to but little in the Chicago market during 
the week reviewed. ‘There is a demand for both red 
and pink fish, but the sparseness of offerings re- 
stricts the trading. Buyers are interested in the 
1911 pack of salmon and some are urgent that their 
orders be given consideration at this time, but 
brokers generally refuse to book orders so far ahead. 
Brokers on the Coast advise would-be purchasers 
that they do not care to enter into any selling con- 
tracts nine or ten months before they have any fish 
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| Pickles and Kraut | 








Pickles—Trading during the past week has been 
light in the finished product for reasons set forth 
in our issue of last week. Jobbers are now receiv- 
ing supplies bought earlier in the season. Prices 
remain the same, 30-gal. barrels, 1200s in vinegar, 
$7.00 f. 0. b. factory. Large pickles are scarce, very 
few being offered. 

Sauerkraut—No change in market. 
main, 40s, $4.00 Chicago ; $3.50 factory. 
 Cauliflower—No domestic is being offered. Im 
ported, 60-gal. casks, is quoted at $12.00 Chicago. 


Bcd Canners’ Supplies | 


The American Can Company are not quoting for publica- 
tion, but will make prices known on aplication to their vari 
ous offices or through their traveling representatives. 


The Sanitary Can Company has established 1910 ean pricer 
as follows: 


Prices re- 








Season Prices. Plain. Enamel, 
_  SPrrererrcerirerrcer errr tt Ta ee $10.75 $13.75 
Be Mette dk cbndd s0dsbekdeeec a deeb anedacene 14.75 18.25 
WO. BYe. ccccccccccssccce Co cccesscceccccose 19.00 23.00 
No, 3 47%”..... Orerererer errr rere eee eee 19.50 24.00 
MO. FG... cccccccscccccccccsccccesccces 20.00 24.50 
NO. 3 Gig"... cccccccccccccceccccccsssccess 22.00 26.50 
BOO, TBs ci ccsccccceccdtssecsssvascocanceess 43.00 53,00 


The Continental Can Company will quote prices on applica. 
tion to their various offices. 

The Wheeling Can Co. will quote prices on cans on applica. 
tion at their Wheeling office. 

The United States Can Company will quote prices on 
standard packers’ cans upon application and quote as follows 
on Sanitary cans: 


Plain. Enamel. 
reer eee ee rr ere $10.75 $13.75 
DM 45 inde eeeeaehscreedeeseyscacians 14.75 18.25 
Be Ms cagbedceeesecuenetcamesecbens 19.00 23.00 
De RD 29a Cid eSSee Khoa wean eban 19.50 24.00 
Se Rewer Terre rere rr Terre 20.00 24.50 
PA Ey WER Kp sasinagy ado arb ossion caomahe 22.00 26.50 
Ne PE erro Pees ret eee -.. 43.00 53.00 


Pig Tin—The foreign syndicate has for some rea- 
son weakened a little during the past week, the mar- 
ket having gone down some 40 or 50 points below 
our last quotations. The consumer still stands pat 
on the Jeave-it-alone proposition, which is about the 
only way to beat the game being played in London. 

The load being carried by the syndicate is a heavy 
one, and the possibilities of their getting tired are 
by no means remote. 

We quote as follows, f. 0. b. New York: 


Spot. November. 
5 te 36-tom fate.....cccccccccs 3 rer 35.75 
Se a He ci bs 8 ee ob eo ook etl 36.05 


Bessemer Steel Cokes. 


14x20 (107 Ibe.)........ si h@ rig: dnote sae ad Apel 
14x20 (190 Tbs.).... rae AP cau’ a ee 
NN rR Is Gaul oases adeee bin Case ao oase caees 3.55 
14x20 ( 90 Ibs.).... a aS wknd Bick ae ine one 


IT ‘‘INTRODUCES’’ YOU. 

Elbert Hubbard says: “Advertising is telling who 
you are, what you are and what you have to offer the 
world in the way of service or commodity. The only 
man who should not advertise is the man who has 
nothing to offer, and he is a ‘dead one,’ whether he 
knows it or not. All good advertising is literature and 
all literature is advertising. Literature advertises men, 
events and things. History is an advertisement.” 





You can pick up bargains in used canning machinery 
through a CANNER Want Ad. 
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| Fresh Oyster Cans 


Slip Cover and “Sealvise” Friction Top Represent Perfection in Oyster Packages. 
Easily and Securely Sealed. 


Send for Illustrated Descriptive Pamphlet of Oyster Cans. 


Southern Can Company 


Baltimore 
PACKERS’ CANS AND GENERAL LINE, ATTRACTIVE LITHOGRAPHING 
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New York, N. Y., Nov. 14, 1910. 


Eprror CANNER: Notwithstanding an unusual increase in 
the movement in holiday articles incident to the season of 
the year, business in canned goods staples has shown no ma 


terial falling off. It is to be admitted, however, that jobbers 
are buying no more stock than is actually required to cover their 
deficiencies in supplies as a result of the non-arrival of goods 
under contract or the broken condition of their own assort- 
ments. There seems to be no disposition on the part of the 
large jobbers to anticipate wants beyond the immediate future. 
There is, however, a pretty general belief on the part of holders 
of goods and brokers that when the jobbers do come into the 
market for stocks they will have to pay higher prices than 
rule today on practically every staple article in the list. Here 
and there in the jobbers’ market there has been noted a little 
tendency to easiness, due to a willingness on the part of some 
dealers to take a good profit now rather than carry stock over 
in storage. On many articles in the list, however, jobbers are 
refusing to sell in round lots, pending a better knowledge of 
conditions likely to rule nearer the actual consuming period. 

Canned Fruits—The movement is slow on most lines. 
Deliveries of California fruits of all descriptions are on a lib- 
eral scale. Some lots, too, are here on consignment and it is 
possible to shade present f. 0. b. Coast prices cost laid down. 
Lemon cling peaches No. 2% standards offer from several 
sources at $1.35 here. A sale of extra standards was reported 
for out-of-town account at $1.45 per dozen f. o. b. here. The 
offerings are finding a rather difficult market at the moment, 
since local jobbers are not inclined to add to their large sup- 
plies in process of delivery. The best packers on the Coast are 
not pressing sales. It is generally admitted that the peach 
pack was heavy, and that there is still a considerable stock of 
all grades in the hands of packers. Southern peaches are in 
small remaining stock in packers’ hands, and the tendency 
of values is higher. Not much local interest is reported in any 
grade except pies, and No. 10s are quoted more sparingly at 
$2.90 delivered. State and Michigan peaches are not wanted. 
Seconds in southern yellows are firmer at 77% for No. 2s and 
72144c for No. 2 whites. 

State No. 10 fancy apples are firm, with No. 3s generally 
quoted at factory. Bids of $2.75 and $2.85 are said to have 
been declined. A good many western packed apples are of- 
fered, but these, though offered lower than the state pack, are 
getting no important buying attention. Pennsylvania pack 
offers at $2.60 to $2.65 delivered. Southern No. 10s are 
held on easy terms. One of the features in fruits is the strong 
situation in all small descriptions in No. 10 pack. No. 2 blue 
berries are cleaned up. No. 10s offer sparingly from second 
hands at around $5.50 to $5.75 per dozen here. No. 10 red 
raspberries are quoted at $6 factory. Domestic pineapples are 
quoted up to $3.75 per dozen delivered on No. 10 pie grated 
in water. All syrup stock is closely cleaned up. No. 2 grated 
is firmer in sympathy and a little buying has been done at 
$1 f. o. b. factory for stock in water. Sliced stock is active 
from jobbers. Hawaiian pines are firmer, and some holders 
are finding it difficult to meet jobbers’ wants on standard 
grades. 


Taking the situation in fruits as a whole, there is every 
prospect for a promising movement to the retail trade after 
the turn of the year. Stocks on retailers’ shelves are said to 
be more closely cleaned up on old goods than has been the 
case in several years. 

Corn—Local buyers have been seeking small lots of fancy 
state corn this week, and a few parcels changed hands at 8744¢ 


to 90c. A feature in the situation is the fact that there are 
no holders on the spot who are in a position to job out any- 
thing in fancy grade. A few packers carry a little surplus, 


but they are not ready to sell at this time. Standard No. 2s 
are held at 824¢ here. Maine corn at 90¢ f. o. b. Portland 
on fancy grade is sought. Southern Maine style pack is firmer 
at 774%4c f. o. b. Some western corn might be picked up at 
75e factory on good standard grade. ‘The feeling in all 
quarters here is that the small carryover will be insufficient to 
carry the trade into the 1911 season. 

Peas—A good deal of speculation on the probable opening 
basis on 1911 pack peas is noted. The impression seems to 
prevail that a material advance will be noted as the result of 
the probable extreme scarcity of seed. There has been little 
movement in spot peas chiefly because of the absence of offer- 
ings from packers. Standard early Junes are quoted at 90c 
to 9244¢ here. A little stock in extra standard grade might 
be picked up at 9714c here. Some western holders quote 
scattered lots in a small way at fairly attractive prices, but 
there appears to be no pressure to sell. It is believed that a 
good many jobbers will be in the market after the turn of the 
year for stock to fill wants. 

Tomatoes—The market has a hardening tendency. Tlie 
larger packers in the South are credited with a determination 
to hold offerings from the market with the view of stuffing 
the situation. At the close today (Monday) there were no lots 
of really full standard No. 3s to be had under 72%4¢ f. o. b. 
factory, and in most cases 75¢ was quoted. The chief source 
of easiness has been the small packer, who either needed cash 
or is unwilling to warehouse his stock for the winter. Any- 
thing in fair standard No. 3s offered here finds a fairly ready 
market at 70c to 72%4c factory. There is by no means a rush 
to buy at these figures. Jobbers are playing a waiting game, 
with the view of tiring out the holders. It is the opinion that 
there is not enough stock carried here to last jobbers under 
a nominal retail trade beyond February. No. 2s are quoted 
as to holder at from 55¢ to 574%c per dozen. No. 10s are 
hard to get in Maryland pack at less than $2.65 factory. 
New Jersey No. 10s are not to be had under $3 factory. No. 
3s are quoted at 90c delivered. 

Italian Tomato Paste—Imports this week were small, num 
bering about 3,890 cases. Importers note a fair trade in 
Italian quarters, based on $2.25 per 100 tins of 200 grams 
each for Sicily stock. Naples stock has a fair call from the 
better class of trade at $3.90 per 100 tins of 200 grams per 
tin. There is said to be a fair stock of the paste on the 
market. 

Canned Fish—The buying of salmon is without snap, but 
there is, on the other hand, no pressure to sell from receivers. 
An oecasional lot could be picked up in red Alaska talls at 
$1.721%4 here, and possibly $1.70 will buy on firm offer. No. 1 
talls in medium red salmon are offered at $1.55 to arrive, 
with $1.60 quoted here. No. 1 pink talls are held at $1.20 up. 

















Advances on Consignments 





INDIANAPOLIS 
i WE COVER THE UNITED STATES 

















Peoria, Illinois, Oct. 13, 1910. 


C. J. TAGLIABUE MFG. CO., 
355 Dearborn St., Chicago, Ill. 


Gentlemen :— 

Yours of the 10th inst. received and in 
reply will say that we consider your tempera— 
ture control system which you installed in 
our canning factory at Warrensburg a very 
valuable purchase. It is very accurate in 
its work and in every way satisfactory. 

Yours truly, 
CHAS. D. OFF. 
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This latter description is offered less freely than any other 
grade and seems to be wanted. <A good deal of stock has 
been delivered on the market to jobbers in all descriptions. 
There are no lots in Columbia river salmon to be had from 
first hands. Jobbers quote $2.50 on No. 1 flats, $2.15 on No. 
1 talls and $1.50 on No. 1 halves. There is no disposition to 
shade quotations on sockeye salmon. All wires from the Coast 
make it plain that the stocks in first hands are reduced to a 
minimum. 

Sardines—Packing operations in Eastport, Me., are said 
to be on a limited scale, and there is little fish, comparatively 
speaking, being taken. So far as can be learned here, none 
of the larger packers are offering key 4 oils at less than 
$3.35 per case of f. o. b. Eastport. Best stock in keyless 
%4s are offered at $3.20 to $3.25 per case. The stock is 
moderate. ‘There are no *4 mustards to be had under ¢2.75 
per case, and few %4 mustards at $3 per case f. o. b. East- 
port. The situation as a whole is quiet. Packers, however, 
are not anxious to sell in view of the fact that the later market 
is likely to absorb everything in sight. Imported sardines 
move in a fair way, but there are no changes to report in 
values this week from first hands. 

Lobster—The tone is firm under light stocks and a fair 
demand for the season is noted. A few lots have gone for 
export at $4.50 per dozen for No. 1 talls. 

Oysters—A better interest is noted on No. 2 
standard pack at $1.47% to $1.50 laid down here. 
seem to be pretty well supplied with other grades. 

Miscellaneous Vegetables—String beans seemed more ac- 
tive at the close on No. 1 and No. 2 refugees in state pack. 
Sales of No. 1s were reported here at $1.60 per dozen in best 
stock, and $1.45 is quoted on No. 2s. Cuts had a fair local 
eall. No. 10 southern pack is held at $2.50 here on the green. 
A fair interest is noted on baked beans and succotash. ‘The 
latter in southern pack offers at 80¢ factory on No. 2s. 

Sweet potato seems easier at 70c f. 0. b. factory for No. 3s. 

There is a-good local interest in state pumpkin at $2.00 to 
$2.10 per dozen delivered on No. 10. Southern No. 3s are 
quoted freely here at 60¢ factory. 

Spinach seems firmer on No. 10s at $3.25 per dozen laid 
down. The tone in all the smaller vegetables is stronger in 
spite of the moderate jobbing call. HupDSON STREET. 

BALTIMORE, Mp., Nov. 14, 1910. 

Epiror CANNER: Dullness characterized the market here last 
week on all lines, with the exception of oysters, apples and 
The demand for oysters was good and the market 
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‘*How do the Canners settle for the farm products, 
George?’’ 


‘«There are various times and arrangements, but the 
best practice is to pay as quickly after the produce is 
delivered as possible. One firm of my acquaintance 
settles on the spot when practicable, and every thirty 
days cleans up its books by mailing checks to the farmer 
in full. 


‘*They say it is worth from 50 cents to $1.00 per ton 


to the business.’’ 
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is showing considerable strength. Very few of the packers 
were working last week, as raw stock was too high, on account 
of limited supply and because of the increased demand from 
the raw oyster trade. There is always a heavy raw trade 
during the week or ten days prior to Thanksgiving, and so there 
is no prospect of any cheaper raw oysters until after the 
Thanksgiving holiday is over, and then, if the weather should 
turn cold and freezing, there will still be no likelihood of 
cheaper raw stock. 

The cove oyster market is in very strong shape. Some Ig 
4 oz. can be picked up at 65c, and they are cheap at thig 
figure. A few 1s 5 oz. can still be bought at 70c, but the 
general asking price is now 72%c. Several well-known brands 
of 1s 5-oz are selling at 75c, 2s 8 oz are selling at $1.30 to 
$1.35 and 2s 10 oz. at $1.40 to $1.45. The kind of weather 
that we will have during the next month or six weeks wil] 
practically govern the oyster market. If we have a freeze, there 
must eventually be a jump in price. Even, however, if the 
weather should stay mild there is no likelihood of any break 
as both jobbers and packers are carrying very light stocks 
and Baltimore this season will practically have to furnish all 
the oysters needed by the entire country, because the Gulf 
packing will be so small as to almost warrant calling it no pack 
at all. 

The anxiety of some country packers to close out their hold- 
ings of tomatoes continued through last week and some 
splendid bargains changed hands, but the jobbing trade seems 
to be very indifferent even to these snaps and, therefore, most 
of the lots were picked up by other packers who have confi- 
dence in the market. Stocks held by Baltimore packers are 
unusually light for this season of the year, and this fact is 
one reason why some of them are willing buyers of good 
marks of unlabeled No. 3 standard tomatoes at 70ce to 72%e 
delivered Baltimore. Taking the tomato situation all in all, 
it shows, in my judgment, a very strong position for a ma- 
terial advance shortly after the first of the year, as the 
stocks are gradually being concentrated in the hands of those 
holders who are not afraid to carry the goods and wait until 
the jobbing demand again sets in. It is now generally accepted 
that the 1910 pack of tomatoes is not over 65 per cent of what 
the 1909 pack was, and it is also conceded that over half 
of the 1910 pack has already been sold and distributed. Every 
indication points to a very much higher market on tomatoes 
next spring and, I think, they will well pay for the cost of 
carrying. 

Corn continues in a very strong shape and holders are firm 
in their views. As a matter of fact there are very few people 
who are holding any decent size quantities. Standard Maine 
style is firm at 80¢ to 85e Baltimore, and shoe peg at 75e to 
80c. Ordinary evergreen whole grain is selling at 70¢ to 72%e 
Baltimore. 

Pears continue to sell well and unsold stocks in Baltimore are 
very light. There have been some cheap lines of water goods 
offered by country packers at 65c, but these are now nearly all 
sold out. Baltimore packers are asking 70c for standards in 
water, 75e to 80ce for standards in light syrup and 85c to $1 
for standards in good syrup. 

Apples are firm, the demand being greater than the supply. 
No. 3 are selling freely at 75c, and some packers are now 
asking 80c. No. 10 are scarce at $2.25 and look like going to 
$2.40 or $2.50 before the end of this month. Packers report 
that raw apples are hard to get except at a premium and 
very few of them have more than 300 or 400 cases unsold, so 
that the market for the canned article must now be based on the 
present cost of packing, which is rather higher than it was 
three or four weeks ago. Sweet potatoes are in good demand 
at 75e Baltimore and the packing season is drawing to a close 
and will wind up with a very light carry over. There was very 
little doing in small fruits last week, but as stocks are 
extremely light there was no weakening of the market. 

TARTAR. 





Portland 











PorTLAND, ME., Nov. 14, 1910. 
Epiror CANNER: ‘The shipping season is not the selling 
season, so no one will be surprised when I say that the corm 
business is quiet. Probably nearly all of the pack of 1910 
will be moved before December, and but little will be stored; 
none of it, however, on packers’ account. The fact is that 
all of the merchants handling canned corn needed prom 
shipment, for the shelves were bare. Every steamer and freig it 
train leaving this state has from one car load up of Maine 
corn, and I think, so far, there has been shipped nearly half 
a million cases, and more to go. 


Z 


As for prices, it must be remembered that the few car loads — 
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TO THE USERS OF 


SANITARY CANS 


During the packing season you have no time for experi- 
menting or delay. Our untiring efforts along this line have 
resulted in the manufacture of a Sanitary Can that meets with 
our customers’ entire approval. 























We rent or sell MAX AMS DOUBLE SEAMERS and are 
prepared to furnish same on short notice. 






We have competent men to INSTALL Double Seamers free 
of charge. 


We also carry a full line of REPAIR PARTS. 


The high quality of our Sanitary Cans is established, and 
we will appreciate your patronage. 


We also make a full line of STANDARD SOLDERED CANS 
with Solder Hemmed Caps. 


THE UNITED STATES CAN COMPANY, 


CINCINNATI, O. 












Oo. C. HUFFMAN, President. F. F. DOWNS, Manager. 
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Jeft unsold, none being standard, will bring full prices, while 
it is a foregone conclusion that corn must be higher. 

Apple packing goes on as rapidly as the small crop offering 
permits. That the quantity that will be canned in Maine will 
pe far below the usual amount is certain, while prices for the 
fruit are not tempting. The reliable packers have sold standard 
stock from $2.35 to $2.50, while some in sanitary tins brought 
more money. Lower figures there have been, but buyers whose 
bump of caution is developed will not touch them. 

The canning of clams has begun, and prices are from 75¢ 
to 80¢ for 6-02z. and 85¢ up for 8-oz. The market was bare. 
Clam chowder sells from $1.35 to $1.90 per dozen. 

The run of sardines has been irregular, local packers getting 
good results, while Eastport is buying fresh fish here, sending 
to the factories to the eastward. The pack of bluebacks has 
been a failure, while cod and haddock were never so hard to 
find. 

A comparatively new thing is being packed in the way of 
prown bread to go with your baked beans. Many abortive 
attempts have been made, but one seems successful. 

INDEX. 





New York Dried Fruit Market 








NEw York, N. Y., Nov. 14, 1910. 

EpritoR CANNER: All the staple articles in dried fruits this 
week met a jobbing interest only. There has been a continued 
increase in the business done in holiday fruits, and the gen- 
eral tone of the market is firm and still active. The feature 
in holiday fruits was the report, now confirmed, of the acci- 
dent to the Cheruskia, the opposition date steamer. ‘This 
vessel, with some 80,000 boxes of Persian dates,:was sigited 
early in the month 1,000 miles to the east, with a broken 
shaft. This accident puts the cargo out of competition with 
the dates on the second direct steamer—the Bantu—now re- 
ported with 90,000 boxes. Prices on this fruit were announced 
on Friday by the importers as 4!4c for Hallowees, 4\%e for 
Khodrawees, and 3%e for Sairs. Dates on the Cheruskia 
offer now %e to 4c lower than these figures. A fair demand 
is reported. The 80,000 boxes on the Tabaristan—the first 
arrival—are said to be sold up. 

All fine grades in 1910 crop Smyrna figs are meeting a fair 
jobbing demand and values are steady. Buying seems to be 
on a fair scale for 244-inch and 2%-inch layers. On Thursday, 
at the auction sale, some 240 cases were sold at from 6% ¢ to 
12144¢ per pound as to size. Bag figs in best grades sold at 
private sale at 6%¢ to 7e per pound. Local jobbers are dis- 
playing a fair interest in all descriptions of fancy raisins. 
Malaga stock seems to be firmer, based on $2.70 per box for 
clusters and $4 for the royal clusters in 22-lb. boxes. Imported 
sultanas sell slowly, owing to the competition with cheaper 
sorts in California stock. Seeded raisins have a fair jobbing 
call at 6°4¢ to 74e here on fancy in 1-lb. cartons. The coast 
market, however, is easy and there appears to be a lower 
tendency on forward shipments. Wires today (Monday) 
quoted 5%4¢ f. o. b. for fancy in 1-lb. cartons for December 
shipment. 

A strong tone is reported on currants, and cleaned fruit 
has met a fair demand for small lots at 8%e for 1-lb. cartons. 
Cables from Greece on Saturday quoted 22/ 6d per ewt. for fine 
Amalia stock in barrels uncleaned. California prunes are ex- 
ceedingly firm on all sizes 60/ to 90/ count, and so far as 
can be learned no stock of consequence is offered either here 
or for shipment from the coast. Conditions are favorable for 
a rise in the market. On 30/ and 40/, however, the general 
tone is easier, but there are no longer prices given. Oregon 
prunes are firmer here. Peaches show a decidedly easy tone. 
Stocks on the coast are large and scattered and buyers look 
for lower values later on. For this reason they are not inter 
ested in the offerings. Wires on Saturday quoted choice yel- 
lows in 25-Ib. boxes at 5\4e¢ f. o. b. coast. The same grade 
here is quoted at 6%4c to 6%e in 25-lb. boxes. 

The tone at the close was dull on state prime evaporated 
apples, and little movement was in order. In most eases lots 


in 50-lb. boxes are held at 9c to 9%e. Bids of 8%&e were 
refused. Old crop prime might be picked up here at 8%e 
to 8%4¢, but there seems to be little stock on offer. Low prime 
is neglected. Some fancy new crop stock in 50-lb. boxes sold 
at 1144¢ toward the close of the week. Sundried quarters 
are scarce at 544c, but a lot of goods are offered at 6¢ to 
6%4¢ here. The market for future prime is nominal. December 
delivery stock is offered freely at 7%4¢ to 8c as to seller. Some 
chops are still to be had at 3¢ per pound in a small way. Waste 
is slow at $2.25 to $2.50 per ewt. All the small fruits are 
scarce and not freely offered from first hands. Raspberries 
closed searce at 2544c. Cherries at 12%c are not freely 
offered. HELLGATE. 
NEw YorK, N. Y., Nov. 11, 1910. 

Epirork CANNER: The evaporated situation is very strong, 
8%4¢ a pound having been paid here for prime stock. While 
the production in this state promises to be the lightest in many 
years, it is not possible to give any accurate estimate of the 
season’s production. 

The Pacific coast will probably produce a record quantity 
of evaporated apples this season; the prices there are also 
high. We hear of a sale recently to Europe of 1,000 50-pound 
cases at 7'%4e f. o. b. San Francisco, equal to 8%4,¢ New York, 
quality about equal to our prime. 

Wm. A. Higetns & Co. 





Seattle 











SEATTLE, WasH., Nov. 10, 1910. 

Epiror CANNER: With spot goods cleaned up and out of 
the way and even the offerings from second hands so small 
as searcely to form the basis of any considerable trade, the 
interest from the buyers’ standpoint is centered almost en- 
tirely in futures. I say from the buyers’ standpoint because 
the brokers and packers are still refusing to become inter- 
ested, declining to book any large orders so far in advance. 
With the 1910 pack not yet completed, eastern, southern and 
European jobbers are making strenuous endeavors to get their 
orders booked for the production of 1911, a condition which 
has heretofore been unprecedented, aithough futures were 
booked to some extent last year prior to the new year. Brokers 
say that this year, however, it would be a comparatively easy 
matter to book the entire pack of next year within the next 
few weeks. 

Discussing the present situation, Ed. Hamlin, manager of 
the salmon department of the Kelley-Clarke Co., of this city, 
says: 
‘*The situation is one that is rather trying for the brokers. 
The buyers are good customers of ours and we like to give 
them the utmost consideration, but we are compelled to refuse 
to book orders for 1911 fish so far in udvance. We find that 
most other brokers and packers are following out the same 
policy. It is too early to commence to talk 1911 salmon. 
No preparations for next year’s pack have been made as yet 
and we cannot even tell how large a pack will be prepared 
for. One thing is certain and that is that no matter how large 
the pack, the producers will have little trouble in selling their 
fish, especially if the prices of the present year continue to 
rule on next season’s production. The market, both jobbing 
and retail, will be entirely bare of salmon long before the next 
pack is available, and we do not wish to make any contracts 
until we have a better idea what the situation will be.’’ 

SOCKEYE. 
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Kansas City, Mo., Nov. 14, 1910. 
EpiroR CANNER: Cool weather the past few days has 
caused quite an interest in the line of goods that are some- 
what dependent on climatic conditions, resulting in some very 
good purchases being made in the heavier goods, and enlisting 
many inquiries. 
Canned goods remain in about the same condition as last 
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reported, with possibly a firmer feeling on tomatoes, peas 
and corn, the former selling from 80¢ to 8244¢ f. o. b. Missouri 
factories, taking 12¢ and 15¢ freight rates. 

Corn continues very strong, with prospects of higher prices. 

Spot peas are bringing a_ very strong price, with few 
offerings. 

Wisconsin packers holding 1910 pack of peas are reluctant to 
sell any that will permit of entering the 10c retail price on this 
territory. Wisconsin packers do not seem anxious to name 
price on 1911 pack. However, | hear of one or two factories 


that have named prices on standards at such a ridiculously low 
price that the jobbers are afraid to buy, as the delivery 
from these same packers last year was very poor and the 
seemingly low price named on their products has not invited 


early buying. 
All of the jobbers on this territory are reporting a good 
business and enjoying a healthy fall trade. TRELA. 


MANY CANNERS BUYING ‘‘PEERLESS’’ HUSKERS- 
THE PEERLESS HUSKER COMPANY FIND IT NEC- 
ESSARY TO INCREASE THE SIZE AND EQUIP- 
MENT OF THEIR FACTORY. 

The Peerless Husker Company, of Buffalo, N. Y., 
whose advertisement of ‘Peerless’’ huskers appears 
on another page of this issue of THE CANNER, advise 
that they have already sold a large number of ma- 
chines for 1911 delivery and the orders now being en- 
tered with them have forced their doubling their 
manufacturing capacity. They operated huskers in 
over fifty factories during the past season and found 
that each and every “Peerless” husker gave its user 
entire satisfaction and that the canners who had less 
than a full equipment for the 1910 season were glad 
to arrange to husk all their corn with the “Peerless” 
in the future. 

The Bloomington Canning Company, of Blooming- 
ton, Ill., after installing three machines for trial during 
the 1910 pack, have favored the Peerless Husker Com- 
pany with an order for forty-two additional huskers, 
thus completely equipping their Bloomington, Leroy 
and Chenoa factories. 

The Waterloo Canning Corporation, of Waterloo, 
Iowa, tried machines during the late season and have 
entered their order for twenty-two additional, com- 
pletely equipping their Dyersville and Hamburg fac- 
tories. 

Mr. W. H. Sells, the inventor of the “Peerless” 
husker, has given a great many years to the perfect- 
ing of a machine for this work, and the Peerless 
Husker Company have produced a strictly high-grade, 
simple and durable machine for the purpose, one with- 
out needless complications of movement and adjust- 
ment, and they will gladly furnish all canners with 
price and full particulars and be glad to have the can- 
ning fraternity inspect their machine. 

RAISIN DATA COMMITTEE REPORTS. 

The committee appointed a short time ago by the 
Fresno Chamber of Commerce to assemble data on the 
raisin crop has issued its report. The chairman of 








the committee said that 500 letters had been sent out 
to growers and packers asking for estimates, the re- 
quests being accompanied with stamped and addressed 
envelopes, but not more than half of them had elicited 
replies. It was stated, however, that answers received 


covered a sufficient volume of the crop to justify an 
estimate, and the report submitted by the committee 
states: 

“Compared with last year, Muscats are about 19 per 
cent short; Thompson Seedless, 26% per cent short: 
Sultanas, 17 per cent short. The average for the whole 
crop, comprising Muscats and Seedless, averages about 
20 3-10 per cent short.” 

“The report of the committee,” says California 
Fruit Grower, “was unanimously adopted by the 
Chamber of Commerce, and it was also provided that 
the committee be asked to continue its work in an ef- 
fort to secure more complete returns, and that it make 
a supplementary report later.” 


BLUE BOOK OF CHICAGO COMMERCE. 

_ Copies of the “Blue Book of Chicago Commerce,” 
issued by the Chicago Association of Commerce, have 
been mailed to every United States consul in the world. 
The book, which has just been issued, contains 240 
pages and is a comprehensive market guide to Chicago, 
containing as it does the names of over four thousand 
of Chicago’s most prominent individuals and firms in 
manufacturing, wholesale and retail merchandising, 

The letter accompanying the books points out that 
the aim of the association is to promote “the greater 
development of Chicago’s commerce at home and 
abroad” and expresses the belief that all American 
consuls will find the book of much value in promoting 
profitable relations abroad. 


THANKSGIVING PROCLAMATION. 


‘*This year of 1910 is drawing to a close. The records of 
population and harvests, which are the index of progress, 
show vigorous national growth and the health and prosper- 
ous well being of our communities throughout this land and 
in our possessions beyond the seas. These blessings have 
not descended upon us in restricted measure, but overflow 
and abound. They are the blessings and bounty of God. 

‘*We continue to be at peace with the rest of the world. 
In all essential matters our relations with other peoples are 
harmonious, with an ever growing reality of friendliness 
and depth of recognition cf mutual dependence. It is es- 
pecially to be noted that during the past year great progress 
has been achieved in the cause of arbitration and the peace- 
ful settlement of international disputes. 

*‘*Now, therefore, I, William Howard Taft, president of 
the United States of America, in accordance with the wise 
custom of the civil magistrate since the first settlements in 
this land and with the rule established from the foundation 
of this government, do appoint Thursday, November 24, 
1910, as a day of national thanksgiving and prayer, enjoin- 
ing the people upon that day to meet in their churches for 
the praise of Almighty God and to return heartfelt thanks 
to Him for all His goodness and loving kindness. 

‘‘In witness whereof I have hereunto set my hand and 
caused the seal of the United States to be affixed. 

‘*Done at the city of Washington this 5th day of Novem- 
ber, in the year of our Lord 1910, and of the independence 
of the United States, the one hundred and thirty-fifth. 

‘*‘WILLIAM H. TAFT. 
‘*By the President: Alvey A. Adee, Acting Secretary of 
State.’’ 
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Schedule of Canners’ Association Meetings. 


National Kraut Packers’ Association, Wednesday, 
November 30, 1910, at the Palmer House, Chicago. 
New York State Canned. Goods Packers’ Association, 
Rochester, Thursday, December 8, 
Wisconsin Canners’ Association, December 8 and 9, 
at Republican House, Milwaukee. 
Minnesota Canners’ Association, Old Capitol build- 
ing, St. Paul, December 13, 14 and 15. 
Western Canners’ Association, semi-annual meeting, 
Great Northern Hotel, Chicago, Thursday, December 17. 
Tri-State Packers’ Association, annual meeting, 
Wilmington, Del., January, 1911. 
Canners’ League of California, annual meeting at 
San Francisco, January 12. 
Ohio Canners’ Association, Memorial Hall, Dayton, 
week of January 9, 1911. 
National Canners’ Association, at Milwaukee, Feb. 
6 to 10, 1911. 
National Canned Goods & Dried Fruit Brokers’ Asso- 
ciation, at Milwaukee, Feb. 6 to 10, 1911. 
Canning Machinery & Supplies Association, Milwau- 
kee, Feb. 6 to 10, 1911. 











State Presidents and Secretaries Invited to Meeting at 
Cleveland. 

National Secretary Frank E. Gorrell has sent the 
following invitation to the presidents and secretaries 
of the various State canners’ associations to be present 
at the meeting to be held at Cleveland, Ohio, on Tues- 
day, December 6: 

You are most cordially invited to attend a meeting of the 
presidents and secretaries of the state associations and the 
executive committee of the National Canners’ Association, 
which will be held in Cleveland, Ohio, on Tuesday, Decem 
ber 6; headquarters, Hollenden House. 

Matters to be considered are: 

First. Statistics of 1910, which will be issued by this 
meeting, after a comparison of the different state reports 
with the national report. 

Second. The purpose of perfecting closer working organ- 
izations between the national association and all of the state 
associations. 

Third. Recommendations to the executive committee of 
the National Canners’ Association on pending national leg- 
islation, viz., net weight, dating, extra tin coating, govern- 
ment inspection of canneries and other measures which will 
probably come before Congress at the present session. 

Fourth. Suggestions for the next annual convention, 
which will be held at Milwaukee, February 6-11, 1911. 

Fifth. Plans for bettering general organization work. 

The discussion of these questions will probably bring up 
others and the recommendations of this meeting will have 
great weight in shaping the future of the canning industry. 

_ It is not necessary for us to urge the importance of hav- 
ing your association represented by yourself and your sec 
retary. 

The National Canners’ Association will pay half the ex- 
penses of the delegates of said associations at this meeting. 
Kindly notify us of your acceptance as soon as possible. 

Yours very truly, 


FRANK E. GORRELL. 


Indiana Canners’ Association Holds Its Annual Meeting at 
Indianapolis. 

Owing to the illness of Secretary F. Joseph Schuler, 
no regular programme had been prepared for the an- 
nual meeting of the Indiana Canners’ Association, 
which was held on Thursday last at Indianapolis. In 
referring to Secretary Schuler, President C. W. Mc- 
Reynolds spoke of him as “the backbone of the asso- 
ciation,” saying that he was the man who had done the 
major portion of the work of organization. Later in 
the day a telegram, containing good wishes and ex- 
pression of regret on account of his absence, was sent 
him at his home at Crothersville, and there was also 
sent Mr. Schuler a beautiful bouquet. 

The one session which was held was largely con- 
sumed in discussing the effect of the Indiana child 
labor law on the canning factories of the State. Mr. 
Charles Martz, of Arcadia, declared that the discrimi- 
nation against canners was an injustice, taking the 
ground that if the law prohibits the employment of 
children in canning factories they should not be em- 
ployed in labor of any kind. 

Mr. Milburn, of Jasper, in his remarks stated that, 
while ignorance of the law is no excuse, yet ignorance 
of fact is excusable, and that he would have no hesi- 
tancy in defending any Indiana packer found employ- 
ing a child under legal age that he believed to be 
above it. 

Mr. O. J. Johnson, president of the Wheeling Can 
Company, Wheeling, W. Va., told the meeting, for the 
information of Indiana packers, that in his State fac- 
tory operators are permitted to employ children 12 
years old during the vacation period, provided the 
labor commissioner grants permission. 

Others who discussed the question were President 
McReynolds, Mr. N. L. Hutto, of Sharpsville, and Na- 
tional President L. A. Sears. The last named said 
that the inspector in his ¢{.rict of Ohio, after watch- 
ing the canning companie® and finding them disposed 
to do the fair thing, was not so arbitrary as in the 
beginning. Mr. Sears also expressed the belief that 
the Indiana association can do helpful work by having 
its legislative committee keep in close touch with the 
lawmakers. In this way, he said, their reasonable de- 
mands would be granted. 

President Sears followed his remarks with reference 
to the child labor situation with a forceful and inter- 
esting talk regarding the work being carried out so 
successfully by the National Canners’ Association, 
closing by predicting a big national meeting at Mil- 
waukee in February next and inviting all present to 
attend. 

On motion of Friend F. Wiley it was voted to send 
President Latchem and Secretary Martz to the Cleve- 
land meeting of State Association Presidents and Sec- 
retaries, to be held next month. 

Officers to serve during the ensuing year were 
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elected as follows: Charles Latchem, president, Wa- 
bash, Ind.; William Smith, vice-president, Delphi; 
Charles Martz, secretary-treasurer, Arcadia. 

It was voted to leave the appointment of the execu- 
tive committee of the association to the president. 

President Latchem stated that his selection for 
executive committeemen would be announced later. 
He urged all present to co-operate with him and assist 
in making the association one which will return the 
members some real benefits for their money. 

On motion of Secretary Martz, Charles W. Mc- 
Reynolds, who still occupied the chair, appointed the 
following legislative committee: Charles Latchem, 
Wabash; Richard W. Milburn, Jasper; William 
Kilgus, Jeffersonville. 

A telegram was received from National Secretary 
Gorrell at Cedar Rapids, lowa, expressing best wishes 
for a successful meeting and his regret at his inability 
to be present. There was also received the following 
from Secretary Virden, of the Iowa Canners’ Associa- 
tion, then in session at Cedar Rapids: 

‘*The Iowa Canners’ Association, in convention 
bled, most gladly extend you our sincere greetings and wish 
for you a most pleasant and profitable meeting. We re 
spectfully suggest that the arrangements of dates of our 
association be so fixed as to permit an exchange of personal 
attendance. We welcome you to Iowa. This association 
think best not to name price on future corn at present and 
request your co-operation.’’ 

Entertainments. 

Numerous social features made the Indianapolis 
meeting a very pleasant one. There were a number 
of small luncheon and dinner parties at the Claypool, 
but the chief social features were, of course, the theater 
parties given by President O. J. Johnson, of the Wheel- 
ing Can Company, Wheeling, W. Va., and Mr. W. B. 
Palmer, representing the American Can Company. 

Mr. Johnson invited all present to be his guests at a 
matinee at the Grand, where there was a fine bill, 
headed by Miss Eva Tanguay, whose eccentricities the 
packers and their wives found delightfully funny. 

In the evening Mr. Palmer chaperoned a large party 
to the magnificent Schubert Murat Theater to see Rob- 
ert Mantell in the crafty Cardinal Richelieu, and need- 
less to say the wonderful art of the great actor soon 
cast its spell over all. 

Among Those Present. 

Charles W. McReynolds, Kokomo; F. F. Wiley, Edinburg; 
Charles Latchem, Wabash; Dr. L. E. Ott, Franklin; L. A. 
Sears, president National Canners’ Association, Chillicothe, 
Ohio; Charles Martz, Arcadia; John T. Staff, Terre Haute, 
Ind.; Ira E. Crampton, Celina, Ohio; William Kilgus, Jef- 
fersonville; Richard M. Milburn, Jasper; Howard Rider, 
Crothersville; William Smith, Delphi; C. L. Hallowell, Dun- 
reith; Edward Hall, Spiceland; O. B. Frazier, Elwood; Matt 
Hougland, Underwood; Will Hougland, Underwood; Ira 
Bridgewarter, Vienna; R. R. Rowan, Wabash; N. L. Hutto, 
Sharpsville. 

Among the supply men and others present were the fol- 
lowing: O. J. Johnson, president Wheeling Can Co., Wheel- 
ing, W. Va.; Paul W. Paver, of the J. M. Paver Co., Chi- 
cago; Charles Pollock, of the United States Printing Co., 
Indianapolis, Ind.; E. L. Sanford, of E. L. Sanford Co., 
Indianapolis; Harry C. Gilbert, of the Harry C. Gilbert Co., 
Indianapolis; Thomas A. Scott, of the Chisholm-Seott Co., 
Cadiz, Ohio; W. B. Palmer, of the American Can Co., Chi- 
cago; Sid. Steele, of the Continental Can Co., Chicago; Os- 
ear T. Day, of the Sanitary Can Co., Indianapolis; John 
Bunning, of the Bunning-Larger Co., Indianapolis; Edward 
C. Howlett, of the Maryland Color Printing Co., Chicago; 
E. L. Colley, Cleveland Pure Food Co., Chicago; W. C. Mills, 
Grasselli Chemical Co., Cleveland, Ohio;.Mr. Simmons, Sani- 
tary Can Co., Indianapolis, Ind.; John Connelly, Cincinnati 
representative R. J. Kittredge & Co., Chicago; A. Frederick 
W. St. John, Worcester Salt Co., Detroit, Mich., and Jas. 
J. Mulligan, editor of THE CANNER, Chicago. 


assem 


National Kraut Packers’ Association to Meet in Chicago, 


A meeting of the National Kraut Packers’ Assogig- 
tion will be held at the Palmer House, Chicago, 
Wednesday, November 30, when various matters of 
importance to that industry will be taken up. 

The president of this association is Mr. George 
Slessman, of Clyde, Ohio; vice-president, P. J. Claus- 
sen, of Chicago, and the secretary is W. W. Wilder, of 
Clyde, Ohio. 


Iowa Canners’ Association’s Annual Convention. 

The Iowa Canners’ Association held their annual 
meeting at the Montrose Hotel, at Cedar Rapids, on 
the 9th and-t1oth inst., there being present about forty 
canners, representing nearly all of the factories of the 
State. 

The regular routine of business was transacted and 
the following officers elected: Mr. R. O. Woodard, 
representing the Elgin Canning Company, residing at 
West Union, president; Mr. M. W. Jones, represent- 
ing the Iowa Canning Company, residing at Vinton, 
vice-president, and Mr. E. W. Virden, representing 
the Cedar Rapids Canning Company, residing at Cedar 
Rapids, secretary and treasurer. 

Regarding the meeting and affairs of the associa- 
tion, Secretary Virden reports: “The association is 
enjoying the largest membership in its history. The 
canning fraternity in Iowa are getting pretty well to- 
gether and have overcome the idea that they do not 
want anyone to know anything about their business. 
The spot stocks in Iowa are not large and are held by 
only a few of the most fortunate ones. A number of 
factories were only able to make their deliveries on fu- 
ture contracts, and a very few of them made a little 
less than 100 per cent deliveries. There is no doubt 
but that prices on spot corn will advance very mate- 
rially before the next packing season. 

“There was no attempt whatever made to fix prices 
for future corn, it being the general consensus of opin- 
ion that it is unwise to enter the future market until 
the prices can be obtained on cans and other supplies 
for the coming year. Some considerable quantity of 
Iowa corn has been sold for 1911 delivery at 65c and 
67'4c, but, so far as we are informed, these people 
have either sold out or withdrawn from the market, 


and we do not look for any sales on 1911 packed goods’ 


before the first of the year. If the packers generally 
will not try for an overproduction of quantity next 
year and will pay particular attention to the quality 
of goods they put out, we look forward to a very satis- 
factory year for I9QII. 

“An effort is being made by the Iowa canners to 
unite on a uniform contract of sale which, if success- 
ful, will go a long way to the betterment of the indi- 
vidual packer and committees are at work upon this 
matter at the present time. The association is enthusi- 
astic over the good feeling existing between the mem- 
bers and is giving its hearty endorsement and approval 
to the work of the National association. Mr. Frank 
Gorrell, secretary of the National Canners’ Associa- 
tion, met with us and made a fine address, especially 
in relation to the publicity campaign being conducted 
by the National association. Resolutions of endorse- 
ment of this work were passed by the Iowa association 
and committees appointed to meet with the executive 
committee of the National association in Cleveland, 
Ohio, on December 6, for the purpose of rendering all 
assistance possible to their work by the Iowa associa- 
tion.” 

















THE CANNER AND "RIED FRUIT PACKER. 23 





a camera, 





‘| THE “PEERLESS” HUSKER 


f OPERATED EVERY DAY LAST SEASON IN 


55 FACTORIES 








n AND GAVE UNIVERSAL SATISFACTION 

ty 

V9 CAPACITY— ALL A PERSON CAN ENDURINGLY FEED 

id 

d, Bloomington, I1ll., Oct. 29, 1910. 

. Peerless Husker Co., Buffalo, N. Y. 

Gentlemen:--After using three of your "PEERLESS" Huskers on 

1g our Pack of Sugar Corn this Season in an experimental way to see 

ar what could be accomplished with them, beg to advise we have been 
so well satisfied with the result of their husking and silking 

rd capacity and operation that we are sending you an order for 


forty-two (42) in addition to the three we bought after trying 

0- them the past season. While there are other Corn Huskers on the 
ot market, we have decided that the "PEERLESS" is doing the most 

" satisfactory work and is less complicated in its makeup and 

of operation than the others. We wish to congratulate you on your 


u- || suecess in the manufacture of the "PEERLESS" and the Packers of 
“ | Sugar Corn are to be congratulated, also that such perfection 

e || has been reached in this line of manufacture. 

Sincerely yours, BLOOMINGTON CANNING Co. 
a (Signed) IRA S. Whitmer, Prest. 
in- 


Marshalltown, Ia., Oct. 19, 1910. 


of Peerless Husker Co., Buffalo, N. Y. 

nd Gentlemen:--We take great pleasure in stating to you that the 
ple eight "PEERLESS" Huskers which we now have gave us the best of 
ed satisfaction. The only mistake we made was in not installing 

ily sixteen this year, rather than eight, and we expect to install 
xt eight additional machines. They gave us the least trouble in 

ity adjustment and manipulation of any machine on our floors this year, 
and we most heartily endorse them as the most practical Green Corn 


to Husker we know anything about, not excepting man. 
rf Yours very truly, WESTERN GROCER CO. MILLS, 
his (Signed) E. G. Mossman. 
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Weare not offering you an experimental machine, but one which has been tried and proven in 55 
factories, and we absolutely guarantee to satisfy you on all counts. 
nk “PEERLESS” Huskers have a positive feed and positive discharge, will handle any sized ear of 
ia- corn equally well, are not dangerous to the operator, have no delicate parts which require replac- 
lly ing two or three times each season, will not choke up, and can be handled by the class of help usu- 
= ally found around corn sheds. THEY DO NOT NEED SKILLED MECHANICS TO OPERATE AND KEEP THEM RUNNING. 
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Semi-Monthly Report of National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. 


They appeap 


in the first and third issues in cach month and cover topics of direct interest to canners, picklers, kraut cutters and preserverg, 





Preparing Tomato Pulp from Whole Tomatoes or Waste 
Material with the Use of Benzoate of Soda—tThe Atti- 
tude of the Food Authorities on Benzoate. 


For the past year or two we have been writing on 
the subject of preparing tomato catsup and also to- 
mato pulp which would pass the inspection of the 
food authorities. We mentioned in several articles 
that it would be a very easy matter to determine in the 
laboratory whether these condiments were made from 
absolutely fresh raw material or material which had 
been allowed to undergo fermentation. The method 
employed is simply microscopic, and if such material 
has undergone chemical changes through bacterial 
action, or fermentation through the multiplication of 
yeasts and molds, the microscope will show in each 
field a very large number of these organisms. Very 
frequently there is a sediment seen at the bottom of 
the bottles of finished catsup, and if this is examined 
microscopically it will be found to consist almost 
wholly of these dead organisms which have settled 
to the bottom and look like sand or salt. Many pack- 
ers have wondered what this substance is and have 
written us about it. 

During the past two months we have received a 
very large number of samples of both pulp and tomato 
catsup to be examined microscopically in order to de- 
termine whether such samples would pass inspection 
by food authorities. In nearly every case we have had 
to report that, in our opinion, such samples would not 
pass, although in quite a number of instances the 
packers stated that the catsup had been made from 
selected whole tomato stock. This stock was in the 
form of pulp, put up in barrels, with either a small 
amount of benzoate of soda as a preservative or with 
salt, or a combination of salt and vinegar. We are 
of the opinion that a small amount of benzoate of 
soda will not absolutely inhibit the growth of these 
organisms. There is a slow development and in time 
the numbers of these organisms will be so great that 
they will show up in the finished catsup and lead to the 
impression that the catsup was made from “putrid or 
partially decomposed raw material.” 

When that committee of catsup manufacturers went 
to Washington to give testimony before the Senate 
committee during the consideration of the Hepburn 
bill, it made a very great mistake in stating that only 


.I of 1 per cent benzoate of soda was required in cat- 
sup, and if permitted to use that amount they would 
be perfectly satisfied. Of course, Dr. Wiley fought 
this, as he has been fighting the preservative question 
from the beginning, on the ground (as he says) that 
benzoate of soda is a harmful substance and should 
not be used in food products. He even went so far 
as to publish in advance of the referee board's decision 
the results he was supposed to have obtained in his 
own investigations. All of our readers are familiar 
with the referee board’s decision, and its acceptance 
by the National Association of State Dairy and Food 
Departments at a meeting in Denver, and it was 
agreed by the most of the state authorities to permit 
the use of benzoate of soda in the full amount which 
that Washington committee of packers had said was 
sufficient, namely .1 of I per cent. The national au- 
thorities did not specify any amount, owing to the 
fact that the referee board’s decision was so exceed- 
ingly broad, covering even larger amounts than .1 of 1 
per cent. Now this .1 of I per cent proposition has 
practically defeated the packer and prevents his using 
benzoate of soda at all, because it does not stop the 
growth of micro-organisms in the pulp, with the re- 
sult that his catsup made from such pulp will always 
have the microscopic appearance of having been made 
from putrid or partially decomposed raw material, 
therefore, unless the packer is permitted to use a suf- 
ficient amount of this preservative to absolutely pre- 
serve the goods, Dr. Wiley and the state chemists will 
have scored a knockout blow to benzoate of soda. We 
have always claimed that the Washington committee 
of packers should have demanded the right to use 1-5 
of I per cent, and that is the very least that can be of 
any real benefit to the manufacturers of tomato pulp 
or tomato catsup, if sole reliance for keeping qualities 
is to be placed on a preservative. 

We are of the opinion that the enemies of benzoate 
of soda have now secured a final knockout blow for 
benzoate of soda. Experiments show conclusively that 
the small amount of this preservative permitted will 
not keep perfectly sound, fresh tomatoes in good con- 
dition, so that if such tomatoes are made up into pulp, 
carefully stored away in barrels with .1 of I per cent 
of the preservative, a finished catsup from such stock 
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will be full of bacteria, yeasts and molds, and such 
catsup, of course, will not pass inspection. 

An analysis of the terms, “putrid and partially de- 
composed,” in order to determine whether they could 
be applied to catsup containing a large number of 
these organisms, would bring out the following facts: 
Putrid material would indicate malodorous substance 
which had become decomposed through the action of 
putrefactive bacteria. This term, therefore, could 
hardly be applied to catsup unless it could be shown 
that the raw material was actually stinking and that 
putrefactive organisms were the agents. We have 
seen such tomato pulp but doubt whether any repu- 
table packer has ever used anything like that even to 
make up a cheap grade of catsup. It would be pretty 
hard to get rid of the putrid odor even in the finished 
catsup. Tomato pulp decomposed to this extent 1s 
very offensive and the odor would persist even after 
concentrating such pulp down to the consistency of 
catsup. The flavor, therefore, would be an insur- 
mountable objection. The term “putrid,” then, is 
very strong and unless finished catsup had a putrid 
odor and putrefactive oragnisms could be isolated and 
identified the authorities would have no reason to apply 
such a term. The term “partially decomposed” is one 
which could easily be applied to any catsup which 
would show the presence of any kind of micro-organ- 
isms under the microscope-—any kind of a fermenta- 
tion—whether it would be alcoholic, lactic or acetic, is 
a decomposing process. In the alcoholic fermentation 
the breaking up of sugar by the yeast cells would be a 
decomposition of the sugar into alcohol, carbonic acid 
gas, volatile acids and water. The lactic fermentation 
would be a decomposition of the sugar into lactic acid. 
The acetic fermentation would be a decomposition of 
the sugar into alcohol, and subsequently into acetic 
acid and carbonic acid gas. 

Chemical changes brought about in tomato juice are 
principally these, so that the term “partially decom- 
posed” could with truth be applied to any tomato pulp 
or catsup which had undergone any of these changes 
in any degree. The old-time formulas for making 
tomato catsup would all come under the ban, because 
they were all fermented catsups, and their keeping 
quality depended largely upon the acids formed in the 
fermentation processes through which they were al- 
lowed to go before they were boiled down into the 
finished product. Before the advent of what is known 
today as sweet tomato catsup tomatoes were put into 
casks and allowed to go through a fermentation proc- 
ess, the water was drawn off, the tomatoes were run 
through a screen and boiled down with spices, and the 
result was known as catsup. This catsup did not have 


It would come under the 
of “partially decomposed,” but no one eyer 


much tomato flavor to it. 
head 
thought of calling «it an injurious substance. It was 
consumed everywhere by people who understood thor- 
oughly how it was made. It was known universally 
as a fermented tomato catsup. It needed no chemica} 
preservative, for the simple reason that it had been 
allowed to ferment before it had been made up. The 
amount of such catsup made and sold in those days 
was small compared to that sold after the advent of 
what is known as sweet tomato catsup. When the 
sweet tomato catsup first made its appearance at Cin- 
cinnati it was so much better in flavor and color that 
it soon took the place of the old style catsup and its 
sale increased marvelously. It had the pure tomato 
flavor, was unfermented, was made with vinegar and 
sugar and kept with salicylic acid, and ever since that 
time catsup manufacturers have been endeavoring with 
more or less success to imitate the article of home- 
made catsup first introduced by that well-known Cin- 
cinnati lady whose formula became famous through- 
out the country. 

Now, if fermented catsup was not injurious in the 
old days it is not injurious today, and if the manu- 
facturer today wishes to go back to the old idea and 
make a fermented catsup and label it as such we be- 
lieve that he could carry his point. It is an entirely 
different condiment from that described in the stand- 
ards under the definition of tomato catsup. We do not 
believe that the catsup manufacturer wants to go back 
to the old style methods, however. He wants to manu- 
facture an article to be known as sweet tomato catsup; 
therefore, it will be up to him to so correct his methods 
for handling the raw material that micro-organisms 
will not appear in any great numbers under the micro- 
scope. By the use ot .1 of 1 per cent benzoate of soda 
in barreled pulp this can never be done, simply because 
this amount of preservative will not prevent the growth 
of these organisms. There is always an air space at 
the top of the barrel after the hot pulp has cooled and 
shrunk, and in this air space are various organisms 
which have not been killed. The molds generally grow 
before any of the others; sometimes the whole surface 
of the pulp will be covered with mold; other organisms 
will grow slowly. The spores of the mold will, of 
course, become mixed throughout the contents of the 
barrel as soon as it is rolled over, and there they will 
remain, even though they be killed in the boiling down 
process and will show up under the microscope in the 
finished catsup. 

THE FIVE-GALLON CAN FOR STORING TOMATO PULP. 

We have written a number of articles on the use 
of the five-gallon tin cans in place of the barrel for 
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bottom. 
In ordering state size of irons to be used. 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 


Manufacturers of the celebrated 20th Centary Gas Machine. 








If you will use the Blakeslee 
Simplicity Can — Machine 


it will be impossible 
for a can to enter 
your filler bottom 
end up. 

The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2% and No. 3 
cans. 

All parts of the 
machine are pinned, 
therefore there is no chance for it to get out of 
adjustment. The users say it will save its cost the 
first season. Can you ask for a better endorsement 
than this? 

Ask more about the machine. Address 


The Huntley Mfg. Co. 
Silver Creek, N. Y. 


Or the manufacturers 


Burden & Blakeslee, Cazenovia, N.Y. 


Morral Bros. 
Morral, O. 

















THE UTILIZATION OF 
WOOD WASTE BY DISTILLATION 


A general consideration of THE NEW INDUSTRY, 
including a full description of the distilling apparatus used, 
and the principle involved, also methods of chemical con- 
trol, and disposal of the products. 


FIRST EDITION 


Illustrated by seventy-four engravings. One hundred and 
fifty-six pages. Bound in cloth. Sent to any address, post 
paid, on receipt of $3.20 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S. A. 











INDUSTRIAL ALCOHOL STILLS 


5 Gallon, Tax Free, $135.00 


Pays for itself every month. 

75 to 500 Gallon Stills. 

Installed under guarantee. 
Alcohol Solidified 


Thirty-three samples, solid 
alkaloid cubes, 194 proof, 
postpaid for $1.00. 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S. A. 








Try a Car of Our 


Made-Up Boxes 








You'll get a good case at the right 
price, and promptly 


All kinds— 
1 Ib. 2 1b. 2:lb., 3 Ib. 10 lb. 


Bell-Coggeshall Box Co. 


Incorporated 


Kentucky 


Louisville, - 
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storing tomato pulp. The proposition is just as cheap, 
so far as the package js concerned, because a good 
can properly enameled will last on the average for 
five years. They cost about 30 cents each, so that the 
cost of ten of them would be $3.00, against the cost of 
a barrel, which would be from $1.75 to $2.00. The 
cost of barrels is gradually going up, too, and, as only 
clean alcohol and spirit barrels can be used, and then 
they last not more than two years, the cost of the bar- 
rel is really more than the tin can. The tin can is in- 
convenient because it is a small package, tedious to fill, 
and requires care in handling to prevent punctures. It 
must also be sealed perfectly tight since it has to be 
sterilized. The principal difference then is the work 
connected with filling and handling the can, involving 
a slight amount of extra labor, but the results are 
highly satisfactory. Not only are the flavor and color 
retained, but there cannot possibly be a growth of bac- 
teria, yeasts and molds. Catsup made from such pulp 
will pass any inspection. 

There is another way in which pulp may be han- 
dled in barrels just as satisfactorily as the tin-can 
proposition, but it involves an expensive equipment and 
a cold storage plant. This method I believe we have 
described in previous articles. The boiling hot pulp 
is forced through sterilized pipes submerged in cold 
water and brine water to reduce the temperature below 
50° F. It is then filled into paraffined barrels and im- 
mediately put into cold storage at a temperature low 
enough to prevent the growth of micro-organisms. 

The tomato canner and catsup manufacturer will be 
bound to develop his business along these lines and 
follow out suggestions made for the improvement of 
his catsup or he is going to graduate out of business 
within the next year or two. A great many of the 
old-time packers have already quit business and more 
of them are contemplating this move. It will be a 
case of the survival of the fittest. There will be no 
room left for the man who uses the so-called tomato 
paste, which is a residue of fermented material, or 
the fermented tomato pulp. The authorities are going 
to insist that tomato catsup shall be made from prac- 
tically bacteria-free raw material. It is not a difficult 
matter to get into line—to become prepared to handle 
this business. The whole proposition is easy—a little 
more expensive, perhaps, but far more satisfactory in 
every way than the old method. 

One of our subscribers wrote us that he had just 
received information, without mentioning the source, 
to the effect that the government is absolutely prohibit- 
ing the use of canners’ waste in any form, and that 


his firm had about decided to entirely abandon the 
use of pulp made from skins and cores. He asked for 
our views on the matter, and we wrote him as follows: 

“Replying to your inquiry, will say that we have 
not seen any definite ruling prohibiting the use of to- 
mato waste in the manufacture of catsup. However 
the national food authorities have been prosecuting 
manufacturers recently when their catsup was made 
from tomato waste which had become badly fermented 
the charge being that the catsup was manufactured 
from putrid and decomposed material. This action. 
of course, would be brought under the general regu- 
lations of the food law. 

“Where tomato waste is worked up as fast as it 
accumulates, being preserved by sterilization (for in- 
stance, in five-gallon cans) or preserved by holding in 
cold storage so as to prevent fermentation, of course 
the tomato waste could be used as well as whole to- 
mato pulp so far as any charge being brought against 
the product on the grounds of being putrid or par- 
tially decomposed. However, there would still be the 
question about labeling the product where tomato 
waste is used. The definition of tomato catsup or cat- 
sup, as given in Circular No. 19 of the office of the 
Secretary of Agriculture, defines tomato catsup or cat- 
sup as ‘the product made from clean, sound, fresh, 
ripe tomatoes,’ and consequently the term “Tomato 
Catsup’ or ‘Catsup’ under the definition cited could 
not be applied to a catsup into which skins and cores 
entered. However, we believe such a product could 
be labeled with a qualifying declaration showing that 
the catsup consisted of part skins and cores as well as 
whole tomatoes. Such a catsup, if the tomato waste 
had been worked up as indicated above, so as to be 
free from any great number of yeasts or bacteria, 
would, we believe, be legal and not objected to by 
state or national food officials. However, it would be 
unwise to go on putting out catsup manufactured from 
the ordinary tomato waste; this is generally put down 
with sodium benzoate and usually has undergone con- 
siderable fermentation on account of not being worked 
up promptly. If such stock enters into a catsup we 
believe there would not be much question of its being 
declared illegal if samples should be taken up by food 
inspectors. 

Salts of Tin in Canned Mince Meat. 


———,, Nov. 10, 1910. 
National Canners’ Laboratory, 

Gentlemen: Our attention has just been called to Food 
Inspection Decision No. 126 concerning salts of tin in food. 


We are expressing you two cans of mince meat and will be 

















Fruit, Vegetable & Ketchup 
Processor Wanted 


We desire to engage a young or middle aged man, expe- 
rienced in the packing of fruits and vegetables, also ketchup. 
Past record must be such as to bear the most rigid investigation. 
For the services of a man of this kind, we offer a desirable 
position. State with whom employed previously,age, whether 


single or married, salary expected, with full particulars. 


THE BURT OLNEY CANNING CO. 


Oneida, N. Y. 














Would You Dress a Pig in Silk? 


No? Why then do you put an expensive label on a can 
that will soon become spotted, rusty and unsightly. Why 
not lacquer the can and keep it in harmony with the label ? 
The increased sales will more than pay for the lacquering. 


BARRETT S | hosvove the Appecrance 


LACQUERS Increase the Selling Qualities 


BARRETT’S Lacquers come in attractive colors and 
can be applied with machine or brush. SAMPLES 
and QUOTATIONS on request. 


M.L. BARRETT & CO., 219 Lake St., Chicago, Ill. 


Prevent and Cover Up Rust 
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vou will make the necessary analysis and let us 


liged if : ss 
ob 0 comply with this rule. 


ra w if ti 
ane Yours very truly, 

We guote our reply: “Reporting on the two sam- 
ples of mince meat, analysis for tin gave the following 
results 


Sample No. 1, 


» 


Sample No. 2, 


359 milligrams per kilogram 
261 milligrams per kilogram 

“Owing to the rather high acidity and consequently 
marked corrosive action of canned mince meat, we 
would advise the packing of this product in the inside 
of coated cans. 

“Sample No. 1, of course, contains in excess of the 
amount of tin permitted under Food Inspection De- 
cision No. 126, which permits 300 milligrams per kilo- 
eram, while sample No. 2 approaches quite closely to 
the maximum permitted.” 

Utilization of Apple Cores and Peelings. 

We had some correspondence with one of our sub- 
scribers on the above subject and as the information 
will no doubt be of value to others we quote same 
herewith: 
National Canners’ 

Gentlemen: This year we are canning apples and we are 
making apple butter out of the small ones and the sound 
cores, and we are undertaking to make vinegar out of the 
stuff that is not suitable for apple butter, together with the 
peelings. We are running it through cider mills or grind- 
ing mills. We first put pomace in barrels and tanks and 
put small amount of water over them and _ proceed to 
press them out, then we put the barrels out in the sun with 
the bung side up, barrels not filled full. We find that 
some of our vinegar is clear and some cloudy; some tastes 
all right and some does not. What are the requirements 
of the pure food law on the subject of cider vinegar? What 
strength does it have to be and how do you arrive at the 
strength? How long would it ordinarily take for vinegar 
to get sour enough to sell that is packed so late in the sea 
son as this time? After having described our methods per 
haps you can give us some information, and if the vine 
gar is not strong enough what shall we do to increase the 
acidity? We want to comply with the food laws. 

Yours very truly, 


Laboratory, 


Regarding the above we wrote: “Replying to yours 
of the 19th, will say that the peelings and cores would 
not, of course, be very rich in juice, but if too much 
water is not added there should be sugars enough 
present in the juice to make a 4 per cent cider vine- 
gar, which is the minimum strength permitted under 
the United States and state standards. After grind- 
ing the pomace as you describe and barely covering the 
quite solid pomace with water then pressing, the juice 
could then be fermented in barrels as you have done, 


about two to three weeks being required for fermenta- 
tion to be complete. You could observe when the fer- 
mentation is complete by failure of further gas to be 
given off. After this alcoholic fermentation is com- 
plete acetic fermentation will have to take place. This 
can be facilitated by adding to each barrel about one 
quart of good cider vinegar which has only been re- 
cently manufactured and is well stocked with acetic 
bacteria, around six months being required for acetic 
fermentation to be complete, the barrels being stored at 
a temperature approximating 70° F. If the tempera- 
ture is too high there will be too much loss from evap- 
oration at this stage. In a recent laboratory report 
we described how acetic fermentation may be accom- 
plished more rapidly by using barrel-generators. The 
barrels are filled with beech shavings, such as are 
used in the regular generators, into which the cider 
is poured and the barrels are then racked back and 
forth on a frame for several days, when acetification 
will have been accomplished. To determine the 
strength of your vinegar send us samples and we will 
test it for you. About four ounces in a bottle will be 
sufficient for this test. The United States standard 
for cider vinegar follows: “It is the product made 
by the alcoholic and subsequent acetous fermentation 
of the juice of apples, is laevo-rotatory, and contains 
not less than four grams of acetic acid, not less than 
1.6 grams of apple solids, of which not more than 50 
per cent are reducing sugars, and not less than .25 
gram of apple ash in 100 c. c.; and the water soluble 
ash from 100 ¢. c. of the vinegar contains not less than 
10 milligrams of phosphoric acid P,O,, and requires 
not less than 30 c. c. of decinormal acid to neutralize 
its alkalinity.” 

Upon receipt of the above letter the subscriber sent 
us the following communication : 

————,, Oct. 25, 1910. 
National Canners’ Laboratory, 

Gentlemen: We have yours of the 21st. Does the pure 
food law permit the addition of coloring matter to vinegar 
or not? Does it permit the addition of acetic acid to the 
vinegar to bing it up to the proper strength? You mention 
4 per cent as being the smallest minimum strength permit- 
ted in the U. 8S. standards. What strength is the ordinary 
vinegar, the commercial vinegar, and what strength is ordi 
nary grain vinegar? In our catsup business we formerly 
bought about 40 per cent and now buy 100 per cent. We 
simply ought to do something with the cores and peelings, 
the very small apples that we cannot sell and some that 
were so soft that they cannot be peeled, and we are getting 
so many, and the further fact that they were shipped in 
bulk, we had to proceed to do something with what would 
otherwise be waste. 

Yours very truly, 




















WE ARE DESIROUS 


of obtaining brokerage accounts, or to act 
for manufacturers as their agents in New 
York and vicinity. We are in touch 
every day with the Wholesale Grocery 
Trade, and are personally acquainted with 
each and every buyer. Any firm reading 
this advertisement, who desires to be rep- 
resented in our market. we would be glad 
tohearfrom. Can furnish best references. 


GC. K. SHERWOOD CO. “rev'roec cn" 


























JONES’ 


CAN WASHER 
AND STERILIZER 


Many large canners are wash- 
ing all their cans—and all 
canners should do so. 





For further particulars, address 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., Agents CHICAGO, ILL. 
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We thereupon wrote: “Replying to yours of the 
25th, will state that neither state nor national food 
laws would permit the employment of any added col- 
oring matter in vinegar. If the apple pomace is ex- 
posed to the air a short time after grinding, before 
pressing, any desired depth of color can be obtained 
through the oxidation or coloring of the apples as a 
result of the exposure, and this is imparted to the cider 
or pressed juice. Under the food laws it would not 
be legal to bring up the acidity with acetic acid or 
strong vinegar. Of course, this is sometimes done 
where it cannot be detected, but where any great dilu- 
tion of the vinegar results from the addition of acetic 
acid or strong vinegar, such additions would be evi 
dent on analysis. Four per cent is not only the mini- 
mum strength permitted for vinegar under the govern- 
ment standards, but this is also the minimum strength 
of which we know of vinegar being marketed. ‘The 
usual strengths at which vinegars are marketed are: 
4, 414, 5 and 6 per cent, cider vinegar usually being 
marketed to test either 4 or 4% per cent. Of course, 
distilled vinegar testing 10 to 12 per cent is often sold. 
The vinegar you refer to as used in your catsup busi- 
ness we assume is distilled vinegar and we take it 
you should have used the term “grain” instead of 
“per cent.” Distilled vinegar is sometimes sold to 
test 40 to 50 grain, which would be 4 to 5 per cent, 
but is usually now sold to test somewhere around 100 
grain or 10 per cent. 

“In regard to utilizing the cores and peelings, on ac- 
count of the richness of the cores and peelings in pec- 
tinous matter, and the fact that they do not have, as a 
rule, sufficient sugar to make a high grade vinegar, the 
cores and peelings would be better adapted for the 
manufacture of jelly than vinegar, as they will make 
excellent jell stock to use in connection with currants, 
raspberries or other fruit juices in making the com- 
pound fruit jells, so that we would advise your using 
the peelings and cores in this manner rather than at- 
tempting to work them into vinegar. 

“In order to use peelings and cores for jell manu- 
facture they should be worked up as rapidly as they 
accumulate and not permitted to ferment or discolor 
badly. If you do not wish to make jelly at the time 
the cores and peelings may be dried for subsequent 
working up, but if you wish to work them up at once 
they may be barely covered with water, cooked until 
tender at a gentle heat, and pressed. The resulting 
juice or pressings may then be mixed with other fruit 
juices in the desired amounts, together with sugar, and 
cooked to the jellying point. If you wish to hold the 
pressings for working up at a later date the clarified 
pressings, with or without concentration, could be run 
into 5-gallon cans (such as are used for storing tomato 
pulp) and held for later use.” 


Information About Vinegar. 


On two samples of vinegar submitted to the labora- 
tory our analysis resulted as follows: 





No. 1. No. 2. 
Acidity ee ee a eT er 4.05% 1.10% 
| PRR ee ee re rere 1.62% 2.01% 
Reducing sugars in total solids.... 29.85% 30.05% 
per Serer ee cere eee ee 26% 32% 


Alkalinity ash; water soluble ash 

from 100 e¢.¢. vinegar required 

tenth normal acid tor neutral 

NR. 2. Vive ce ak 654 Ab oe 6% Hove 28. €.¢. 97 ee. 
Phosphorie acid; water soluble ash 

from 100 ¢.¢. vinegar contained 

phosphorie acid, P.O,;.............. 9.5 a 
PUTO 5 no ke ee wan eels Tae 38 l. 


Milligrams. 

Lead test: Characteristic for both samples, though 
the precipitate was not very heavy or copious. 

Sample No. 1 runs very close to the minimum re- 
quirements for cider vinegar in all of its contents, and 
is slightly deficient in alkalinity ash and water soluble 
phosphoric acid. Sample No. 2 is very satisfactory 
aside from the alkalinity ash and the water soluble 
phosphoric acid which are both below the minimum 
requirement, the standards specifying not less than 
10 milligrams of phosphoric acid and not less than 
30 c.c. for alkalinity.” 

Upon receiving the above report the manufacturer 
wrote us the following letter: 

National Canners’ Laboratory, 

Gentlemen: We are in receipt of yours of October 26, 
giving analvsis of the two lots of vinegar sent you. It was 
our understanding that the alkalinity need not be over 27 
-.¢., While the phosphoric acid should be about 18 milli- 
grams. Are you quite sure that the phosphoric acid at 10 
milligrams will comply with all pure food laws? We also 
note that polarization is 1. What percentage of the 
polarization of the solids is reducing sugar? The sample 
we sent you marked No. 2 was exactly as run over our gen 
erators and we are rather surprised that it was as low 
in phosphoric acid. Are you quite sure this is correct? 

Yours very truly, 


It would seem that this manufacturer had accumu- 
lated quite a lot of erroneous information, and we 
therefore endeavored to set him straight: 

“Replying to yours of the 27th in regard to alkalin- 
ity, if you will write to the office of the Secretary of 
Agriculture (Mr. Wilson) Washington, D. C., for a 
copy of Circular No. 19, you will find the standards set 
forth. These standards were adopted by a committee 
appointed under act of Congress, Dr. Frear, of State 
College, Pa., being the chairman of the committee. 
These standards are not a part of the food laws, with 
the exception of a few.states, Ohio and [Illinois in 
particular having incorporated them in their statutes. 
In other states and also in federal inspection work 
these standards would simply be a guide or evidence as 
to what a vinegar should be. These standards require 
that the alkalinity of the water soluble ash shall not be 
less than 30 c. c. It is probable, however, that where 
a vinegar is otherwise satisfactory it might not be held 
illegal if the alkalinity of the water soluble ash went 
as low as 27 c. c. However, if all of the constants 
were low and the alkalinity was also deficient, there 
would be less likelihood of the vinegar being passed 
if the alkalinity was below 30 c.c. Sample No. 2 would 














E. L. STANTON & COMPANY j 

















What De I Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 3445S. Senate Ave., Indianapolis, Ind, 
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THE HOUSE OF IDEAS 
Our New Factory the CANNED GOODS Labels 
Most Modern for Show Cards 
Label Work THE Novelties 


AMERICAN 
LABEL MANUFACTURING 
COMPANY 
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Chicago, Baltimore, NEED Chicago Office, 
Philadelphia, Boston, M. ZURRDORF, Mgr. 
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The Morral Green Corn Husking Machine 


The Morral Green Corn Husking Machine has proved a great success the past season and has made a great 
record for a new machine. We placed 38 of these machines in ten different factories, and every machine did 
satisfactory work, and did not have a single machine condemned. The Morral Corn Husker has great capacity 
which makes it a very paying proposition to the canner. It can be operated at a speed 

of 90 ears per minute, and one man can feed it. It has a Patent Auto- 
matic Butting Device whereby the butt ends of the ears are removed 
at the proper place without the feeder adjusting the same. It has a 
force feed and does not choke up like some other makes of huskers. 
It is simple and strongly built, and if you are in the market for husking machin- 
ery it will pay you to write for further information, and see this machine 
before you buy. 








TESTIMONIALS 
Morral Bros., Morral, Ohio. Eureka, Ill., Sept. 9, 1910. 
Gentlemen: We confirm herewith our order given personally today to your Mr. W. W. Morral for fifteen more 
of your Morral Huskers, for our season of 1911. The twenty-five bought this year have given us thorough satis- 
faction, as this additional order will attest. Yours truly, 


DICKINSON & CO., By Gene Dickinson. 


Morral Bros., Morral, Ohio. Spring Valley, Ohio, Oct. 24, 1910. 
Gentlemen: We used four of your huskers this season; we put up our entire pack with them. They do the 
work; we are satisfied. They are all you claim for them. It becomes a pleasure to pack corn when one has the 


Morral huskers, for he knows that the corn will be husked. They do not begin to lay off about 3 P. M., and 
slack up, but keep right on with a steady stream of corn; always ready and at all times. Thanking you for 
what you have done for the packers, we remain, Very truly yours, 
THE SPRING VALLEY PACKING CO., 
Per G. W. Snook, Mgr. 


Write for circulars and further particulars. Address 


MORRAL BROS., Morral, Ohio. 
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be more likely to be passed than the other sample, as 
this sample is higher in solids and ash.. 

“In regard to phosphoric acid, the total phosphoric 
acid in vinegars will usually run around 18 to 20 
milligrams; however, the United States standards 
make requirement only as regards water soluble phos- 
phoric acid, the minimum figure for which is specified 
at 10 milligrams. The figure for water soluble phos- 
phoric acid is a much better criterion as to the purity 
of a vinegar than the total phosphoric acid. Our de- 
terminations were carefully made and there is no 
question but that both samples as submitted were de- 
ficient in water soluble phosphoric acid, though from 
the character of the vinegars we should not doubt that 
same would test somewhere around 18 milligrams total 
phosphoric acid. 

“As with the alkalinity water soluble ash, a slight 
deficiency in water soluble phosphoric acid might not 
lead to the vinegar being condemned if the other con- 
stants are well up to standard. 

“In regard to polarization and per cent reducing 
sugars, polarization and reducing sugar determina- 
tions are two separate determinations. We gave you 
the figure for reducing sugars in total solids, which 
was about 30 per cent for both samples, which is satis- 
factory ; that is, it is not excessive. There is, of course, 
a relation between polarization and reducing sugar 
content. As a rule, there should be no other sugars 
present in vinegar except reducing sugars, and prac- 
tically no other optically active substances, so that 
usually the polarization corresponds closely with the 
reducing sugar content. In the case of some badly 
manufactured vinegar or adulterated vinegar this may 
not be the case, so that a correct polarization would 
not necessarily indicate a correct figure for reducing 
sugars. However, with pure cider vinegars, where 
the polarization does not exceed —1.5 to +-2.0, the 
reducing sugars will not be excessive. Of course, the 
polarization will depend upon the amount of solids, 
as the greater the amount of total solids the further 
to the left the sample may polarize without being indi- 
cative of an excessive content of reducing sugars.”’ 


MAINE THIRD AS CORN PACKER. 

Bangor, Me., Nov. 9.—According to a report of the 
Maine Bureau of Labor and Industrial Statistics, 
Maine stands third among the states of the union in 
value of corn packed, being surpassed only by New 
York and Illinois. An investigation of this industry 
in 1900 showed 68 corn canning establishments then 
in operation, with a total pack of 22,100,000 cans, 
valued at $1,519,374.45. Returns made this year show 
that 95 factories were in operation during the pack- 
ing season. 

Ten years ago the farmers received $1.50 per 100 
pounds of corn as cut from the cob. The price was 
later raised to $2 and the present year contracts have 
been made at the rate of $2.25 per 100 pounds. Fully 
go per cent of the Maine corn pack is put up in the 
seven counties of Androscoggin, Cumberland, Frank- 
lin. Kennebec, Oxford, Penobscot and Somerset, while 
a few factories are located in Knox, Piscataquis, 








TWENTY-FIVE DOLLARS IN CASH PRIZES FoR 
BEST SUGGESTION ON HOW TO PROFITABLY 
OPERATE A CANNING FACTORY THE 
YEAR ’ROUND. 


THE CANNER has decided to add $10.00 to Wescott- 
Buffalo’s offer of that sum for the best suggestion re- 
garding how to operate a canning plant profitably the 
year ’round, making the cash prize for the suggestion 
decided by the judges selected by Mr. Wescott to be 
the best $20.00. 

The judges will be: Messrs. C. H. Bentley, of the 
California Fruit Canners’ Association; P. Hohenadel, 
Jr., of Janesville, Wis., and John C. Winters, of Mount 
Morris, N. Y¥., who are among the most experienced 
and widely known men in the canning industry. 

In addition, THE CANNER will give $5.00 cash for 
next best suggestion along this line. 

This is a matter in which a large percentage of pack- 
ers are directly interested, because of the fact that the 
average canning factory is operated during too short 
a period of the year. 

Suggestions submitted will be passed upon by three 
of the leading canners of this country, representing 
eastern, western and Pacific coast factories. All sug- 
gestions should be forwarded to George F. Wescott, 
White Building, Buffalo, N. Y. 

Think the matter over and write him your ideas re- 
garding the profitable operating of a fruit or vegetable 
cannery during a longer period of the year. The com- 
petition is OPEN TO ALL, processors as well as 
packers. 











Waldo and York. No corn canning factories are re- 
ported from the counties of Aroostook, Hancock, Lin- 
coln or Washington. 


CORRECTION. , 

We regret that an error occurred in the article in 
the November 3 issue of THE CANNER on the subject 
of the E. W. Bliss Company’s exhibit of can-making 
and metal-working machinery at the Brussels exposi- 
tion. The error occurred in the third and fourth 
paragraphs, which should have read as follows: 

The No. 20, a Bliss press, built in a number of 
sizes, and of very precise and practical construction, 
and which may be used for cutting and stamping, 
simultaneously or separately, bending, piercing and 
for various other operations. The principal advan- 
tages claimed for this machine are: 

“Bliss” automatic clutch actuated by treadle and 
provided with a safety device to avoid accidents ; very 
long and carefully scraped slides; positive knock-out 
for punches, backing pawl preventing the clutch parts 
from getting damaged, adjustable stroke, safety bolt, 
treadle lock, etc. 

No. 156 Bliss, automatic trimming, beading and 
threading machine, for which are claimed the follow- 
ing advantages : 

These machines will trim, bend or thread tin boxes 
and covers, brass, copper, zinc and aluminum shells, 
etc., at a speed of 35,000 to 40,000 per day. The op- 
erator need only place the pieces in the feeding chute, 
whence they are fed to the trimming cutters or thread- 
ing chucks, the scrap being ejected apart from the fin- 
ished work. 











MICHIGAN 
BEANS 





ANY QUANTITY .- - 











ANY TIME 


‘ASK FOR OUR QUOTATIONS 


We operate the largest line of Elevators in the best Bean section of Michigan 


SAGINAW MILLING CO. - 


Saginaw, Mich. 
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NEARLY A GENERATION 


The Knapp Labeling and Boxing Machines have been on the market for nearly a 
generation. Hundreds of users the world over testify to the good work, speed and small 
cost of operation that distinguish the Knapp Machines. We are making a better Labeler 
than ever, and it is to our 1911 model that we wish to call your attention. 
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This Machine is built on lines which permit free access to all parts and it possesses 
several valuable features which will appeal to all who use Labeling Machines. The Knapp 
Boxer, the only Machine of its kind, is something no packer should be without where cans are 
labeled by a machine. These two labor saving machines have greater capacity than any 
device yet produced, and are made for use by hand, electric motor or steam power as may 


be desired. 


Each machine is guaranteed to give satisfaction and we sell them on trial, which is 
a sure way to find out for yourself. The Knapp way is a good way. Let us tell you 
more about it. 








THE FRED H. KNAPP COMPANY 


Westminster, Maryland 330 Monadnock Block, Chicago, Ill. 

















JONES & LAUCHLIN 


TIN PLATE 


The new mills of the Aliquippa Department 
are turning out the highest grade of 


COKE PLATE FOR CANNING REQUIREMENTS 
Three leading brands : 


J & L Coke, J & L Aliquippa Coke 
J & L King Coke 


Send for tin plate ratio book and prices 


SALES OFFICES 
NEW YORK, 220 Broadway CHICAGO, Lake and Canal Sts. PHILADELPHIA, Arcade Bldg. 


BOSTON, 131 State St. CINCINNATI, Union Trust Co. Bldg. BUFFALO, White Bidg. 
CLEVELAND, Rockefeller Bldg. ST. LOUIS, Chemical Bldg. DETROIT, 810 Penobscot Bldg. 
ATLANTA, Fourth National Bank Bldg. SAN FRANCISCO, Crocker Bldg. 


Jones & Laughlin Steel Company 


American Iron & Steel Works 
PITTSBURGH 








34 THE CANNER AND DRIED FRUIT PACKER. 








Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 

















By Frank T. Stare Co., Waukesha, Wis. 

Quite a little trading has been done during the past 
week on the cheaper grades of Wisconsin peas. Any- 
thing at 80c to 82'%c f. o. b. factory finds ready sale. 
Buyers are not very critical; most anything will go 
at these prices. Nothing is being offered for less. To 
tell the truth offerings are mighty scarce at any price. 

Strictly fancy peas are so nearly cleaned up that 
they are no longer a factor in the market. Buyers 
realize this and are beginning to use the best of the 
medium grade peas in lieu of Fancies. 

By Baker & Morgan, Aberdeen, Md. 

Tomatoes—Despite the fact that the tomato market 
is reported easier, packers for the most part are hold- 
ing firm at 75c per dozen for No. 3 standards. We 
only have two lots at 72'%c, one consisting of about 
1,000 cases “Cream of the South” brand f. o. b. Balti- 
more, and the other of about 600 cases “Sweet Air” 
brand f. o. b. county B. & O. R. R. In 2s we have 
several desirable lots at 52'%c county. The market on 
10s is very firm, due to exceedingly light stocks. At 
$2.75 per dozen some orders are being filled. We have 
several cars of nice hand packed No. 3 tomatoes in 
sanitary cans for buyers’ labels at 80c per dozen, usual 
allowance for buyers’ labels. 

Sweet Potatoes—There is a fairly good inquiry for 
sweet potatoes. We have a car in No. 3 sanitary cans 
hand packed at 75c f. 0. b. county. 

By Thomas G. Cranwell & Co., Baltimore, Md. 

A considerable number of the country packers have 
cleaned out, others have reduced their holdings, and 
there are very few instances of any country packers 
whose stock of tomatoes is large. From the packer’s 
standpoint, market has undoubtedly some strong fea- 
tures. Whether the prices are going up as high as is 
being predicted next spring, of course, remains to be 
seen. 

By Strasbaugh, Silver & Co., Aberdeen, Md. 

It is only a question of time; all indications point to 
the near future and a higher price for canned toma- 
toes; all indications point to a retention of this posi- 
tion for a number of years on account of the high 
price for farm products, the demand for higher grade 


of tin and various other prospects and theories which 
spell “Advance.” It is not strange under such condj- 
tions that there is no decline in the tomato market. 
Those who have bought have bought wisely; those 
who have hesitated, dare not hesitate much longer, 
Jobbers in large cities are growing weary of the wait 
for a break in the market, and with prices unchanged 
from a week ago, there is every indication of a round- 
ing up in the near future. 


By H. C. Steckel & Co., Baltimore, Md. 

Spot Peas—Holdings among local and Maryland 
and Delaware packers are in such light supply that it 
is difficult to find among the standard and off standard 
grades anything but remnants. It has been possible 
this week to pick up small lots of good standard early 
Junes at 85 cents Baltimore. Even at 90 cents Balti- 
more for choice standard Junes, individual holdings 
are small. Among the sifted and extra sifted grades 
individual offerings are not large. 

By Smith, Rouse & Webster Co., Bel Air, Md. 

There has been a liberal movement of tomatoes dur- 
ing the week just ended. Prices have been firm with 
a growing disinclination of packers to make conces- 
sions. The list of brands which have been “sold out” 
is daily growing longer. With only a few days re- 
maining before navigation closes, we warn Western 
jobbers to come in “while there is yet time.” 

With three-fourths of the season’s pack already 
marketed buyers need have no fear that competitors, 
by holding off, will be able to buy goods cheaper later 
on. They won't. 


By Thomas J. Meehan & Co., Baltimore, Md. 

Unprofitable experience in carrying tomatoes 
through the winter months in canneries not fitted for 
storage purposes, together with their financial neces- 
sities, are the impelling motives of the smaller country 
canners to close out their holdings of that article be- 
fore freezing weather sets in. A large number of that 
class of canners has, without doubt, closed out their 
entire holdings and are now out of the market, and it 
is believed the remainder of them will have sold out 
their pack before the first of the year, leaving the mar- 
ket after New Year’s in the hands of the stronger 
holders. 

The packers of crab meat are having difficulty in 
getting stock. The “hand liners” are about to give 
way to the “dredgers,” which will make it more plenti- 
ful—F ishing Gazette. 




















Michigan Beans for Canners 


Choice hand-picked Navy or second grades. 
Hand-picked Red Kidney. 


WE HANDLE THE OUTPUT OF OVER A 
HUNDRED MODERN BEAN ELEVATORS 


THE ISBELL BEAN COMPANY, Detroit, Mich. 
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FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 


CASH ASSETS. 
Accounts Receivable, Unpaid 
Premium Deposits.......... $ 38,942.20 
Gea it DARE. 0 6cc see tosseecas 178,320.91 $217,263.11 


LIABILITIES. 


Re-Insurance Reserve......... $104,196.51 
Due Sundry Persons.......... 7,632.16 
Reserve Fund Deposits........ 25,560.00 
Surplus Reserve..........++++- 13,060.37 
Surplus distributed pro rata to 

eredit of Subscribers’ ac- 


counts 66,814.07 


$ 217,263.11 


For information address 
LANSING B. WARNER, Attorney and 
5 Wabash Avenue 
CHICAGO 


Manager 


30th September, 1910. 
Surplus distributed pro rata to credit of 


Subscribers’ accounts........ccccssees $ 66,814.07 
Reserve Fund Deposits.............ee00. 25,560.00 
ee at Receen, cing CE 13,060.37 
Net Contingent Subscribers’ Liability 

OM, DOMME IR. THOS 6 aig 6.05:0.0:0'60.000000 12,156,502.44 
Amount of Policies in force 30th Septem- 

WE, ROO oe is dededwidsasseaceseceus $12,261,936.88 
Net losses January 1 to September 30, re 

1910, adjusted and paid.............. $ 27,045.09 


Net premium deposits written January 1 
to September 30, 1910 (inclusive)..... 
Interest earnings January 1 to September 


180,723.23 


BO, TORO. COUIIIO Ys os o0 5.050.005.0008 2,693.52 
Total Savings to Subscribers January 1 to 
eptember BO; BIG. 6. 6..sk.0ccacescaees 67,862.73 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman GEORGE G. BAILEY, Treas. 


Indianapolis, Ind. Rome, N. Y. 
L, A, SEARS, WM. R. ROACH 
Chillicothe, Ohio Hart, Mich. 


T. HERBERT SHRIVER, Westminster, Md. 





Officially Endorsed by The ational Canners’ Association 


Also by the Canners’ League of California and Ohio Canners’ Association 





























SEEDS 


"tayptageey who appreciate the value 
of RELIABLE SEEDS grown from 
carefully guarded seed stocks under 
supervision of experienced cultivators 
we are endeavoring to interest. 





We are growers of 


PEAS, BEANS, 
SWEET CORN, 
TOMATO 


and all other Seeds for Canners 








The W. W. BARNARD CO. 
SEED GROWERS 
108-110 W. Kinzie St., Chicago 

















Don’t Kick About Low Prices 





Just remember that manufacturing methods improve and— 


your competitor is probably using better equipment than 
you; for instance, 


“THE REEVES” 


Variable Speed Transmission 
fillers, 


to regulate the speed of his cookers, 
blanchers, conveyors, etc. 


cappers, 





By turning a small hand crank you can increase the 
speed 1 can, 2 cans, 5 cans, 10 cans or more as your help 
becomes more skilled or as the condition of the material 


varies, or, a turn in the other direction reduces the speed. 


You not only increase the efficiency of your plant but 


better the quality of your product. 


Our Catalog tells all about it. Ask for it. 
REEVES PULLEY CO., “tnoutn® 

















30 THE CANNER AND DRIED FRUIT PACKER. 

















oa 
oe St Canning Factory Notes oS 
The new canning and pickling vats at Brazoria, been granted a permit to do business in Texas. The 
Tex., are reported all completed. \ldine Canning & Preserving Company incorpo- 
The Jena Trucking & Canning per amag de ol Jena, rated a | hort while ago at Dover, | el., Wi a capital 
; tock ot $130,00% > compa S ‘xas Acssisie 
La.. has begun grinding cane and packing molasses in ick of $130,000. The company lexa 1dquar- 
~an ters are at Houston. 
Cadils 
: : , ry olumbia Conserve nDat ee 
The Williamsburg, lowa, canning tactory made, ws Lhe Columbia Conserve Company, of Indianapolis, 
understand, quite a od-sized pack of tomatoes this ind., Nas filed articies Of incorporation wit le Sec- 
ison retary of State for $125,000. The purpos« to effect 
Seaso 
‘ better organizati fhe shareholders a1 I] 
’ i etl reanization 1€ harenoidet 4 il] [n- 
report says that the Evansville, Wis., canning ; +s a” : al 
en a . . led soe n f . dianapolis residents. They are: Charles H. H ipgood 
to ACH nis vez icluded O5,000 Cans OT COT! as : ’ 
a Ip gael walang . Villiam P. Hapg ong Hutchins Hapgo orman 
ra] 2 oO} 1 “4 
- gia " —e Lapgood and Ie lan r Pp Hapgood 
\ ] ] ] 1 > ll « Lar 
William Sammers has installed a small canning tat : p 
Vill ve es 1 ¥ : ee The Vinton Canning ( company, ot Vinton, lowa 
tory at Algona, Iowa, handling, among other things aes: sali Sy HES Va. 
1] ; is planning extensive improvements in its Vinton fae- 
O oes an ‘ans this season. ; . 
tomat and bean na _ tory \lready the work of demolishing their present 
nate is some talk of a pea canning tactory tot rame building and erecting on the site thereof a 
ae ‘] \ chland | -eme ssocia , > = rei 
Ashland, Wis. he \shlan \dvancement \ssocia three-story brick plant has begun. The brick plant 
tion has been considering the proposition. is to be 50x70 feet. The new building will be thor- 
H. R. Gragg Packing ¢ nen ag bu Rochester, N. Y.; oughly sanitary and equipped with the most moder 
packing dried fruits, canning, etc. ; capital, $25,000. canning machinery. 


Incorporators: H. R. Gragg, G E. Clarke, V. ! 
Johns, Rochester 

F. W. Strauter is erecting his new canning plant 
at Bav City. Tex., and also closing contracts with 
truck growers for tomatoes, etc., to be supplied th 
factory next season 

Continental Food Products Company, New York 
to deal in food products of all kinds, fresh, canned, 


etc.; manufacturing packages, etc.; capital, $100,000. 
Incorporators: F. H. Quinby, E. E. Stout, T. M-? 
Grath, New York city. 

The Havre de 
ceived a communication 
Company, of Cincinnati, 


Md., Board Trade has re- 
from the Snider 


Ohio, with reference to locat- 


Grace, 
Preserve 


ing a plant at the former place. A local committee 
is acting upon the matter. 

The canning factory at Russellville, Ark., being 
reorganized with a capital stock of $6,000. The old 


plant had a profitable run this year, but it is planned 
to make some extensive improvements in equipment 
before opening up in I9QII. 

the night of 
of the J. T. 


November 9 
Polk 


Fire on 
vining sheds 


destroyed the 
Canning Company at 


Greenwood, Ind., together with some seven or eight 
viners, causing a loss estimated at $12,000. The 


origin of the fire, which started in the sheds, has not 


been learned. 


The Aldine Canning & Preserving Company has 


\ dispatch from Astoria, Ore.. under recent date 
said: “Several of the Alaskan salmon canneries wil] 
use sanitary canis in putting up their packs the coming 


season. Among them will be a new pl: int to be erect ted 
by the Alaska-Portland Packers’ A ‘lation 

vy the Alaska-Portland Packers ssociation on Nush- 
agak river and the new cannery to be erected by the 
\laska Fishermen's Packing Company at Koggiung 
river. The use of these cans will do away with the 
necessity for making Chinese contracts, and much of 
the oriental labor at the plants will be abolished.” 


\rrangements are being made by the Portland- 
\laska Packers’ Association to build a canning factory 
at Nushagak River, Alaska, to replace the one that 
was destroyed by fire on August 10. The plan is to 
construct what is termed a “knocked down”’ building, 
which will be taken north on the association’s ship 
next spring and set up. It is estimated that in this 
way the cannery can be erected and be ready for pack- 
ing salmon within twenty days after the ship arrives at 
Nushagak. The new cannery is to have a capacity of 
3,000 cases a day and is to be equipped with a com- 
plete line of machinery for sanitary cans. 

JORDAN SHELLED ALMONDS. 

The Corby Commission Company, 105 Hudson 
street, New York, have now ready for delivery “Amer- 
ican Parrot” brand of Jordan shelled almonds, which 
they offer at 41c per pound f.o.b. New York, regu- 
lar terms. 
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Pure 





Food Progress 





pure Food Association to Incorporate and Make a Fight. 
The American Association for the Promotion of 
ood Products will incorporate under the 


Purity 1m . ‘ 3 

laws of New York, and begin anew the fight for a 
National Health Department and against what it con- 
siders impurities in food. At a meeting during the 


week the following resolutions were adopted: 
Resolved, That the American Association for the Promo 
in Food Products favors the establishment by 


tion of P . 
States government of a department of public 


the United 


health that, combining all the various agencies now operative 
to protect and conserve the health of the nation, shall con 
tain a bureau of food and drugs that will assume all duties 
devolving under the food and drugs act and the meat insper 
tion law upon any bureau now allotted to the Department of 
Agriculture; and also have authority to supervise in the mat 
ter of foods the hygiene and sanitation of buildings in whicl 
food is prepared for public consumption, the wholesomeness 
of material entering into food products, the methods em 
ploved preparation and the establishment of standards of 
is; and that a copy of this resolution be for- 


purity in toods; ¢ 
warded to the president of the United States, the president 
of the Senate, the speaker of the House of Representatives 
and the chairman of the house committee on interstate com 


merce. 


Interesting Discussions Expected at National Convention in 
New Orleans This Month. 

It is expected that much of interest will develop at 
the fourteenth annual convention of the Association of 
State and National Food and Dairy Departments, t 
be held in New Orleans, November 29 to December 2. 
The official program follows : 

November 29. 
10 A. M. 
Address of Welcome—Martin Behrman, mayor of New 


Orleans. 
President ’s address. 
Appointment of committces. 
2 P. M. 
Address—Rev. Beverly Warner. 
Police Power as Applied to Health Questions—Benjamin 
T. Waldo, attorney, New Orleans. 
Bleached Flour (history of litigation)—James Wilson, 
secretary of agriculture. 
Introduction of resolutions. 
November 30. 
? 10 A. M. 
Reports—Executive committee; secretary’s; treasurer’s. 
Sanitation—H. E. Barnard, state food and drug commis 
sioner, Indianapolis; E. W. Burke (opens discussion), dairy, 
food and oil commissioner, Laramie, Wyo.; Lucius P. Brown, 
food and drug commissioner, Nashville, Tenn. 
= es ee 
Milk—From Diseased Animals; Standards For; Coneen- 
trated—Prof. James O. Jordan, milk inspector of Boston; 
L. Davies (opens discussion), dairy and food commissioner, 
Davenport, Wash. 
Butter Substitutes—William P. Cutler, food and drug 
commissioner, Columbia, Mo.; Colon C. Lillie (opens dis- 


cussion), dairy and food commissioner, Lansing, Mich. 
December 1. 
10 A. M. 

Weights and Measures—James H. Wallis, dairy, food and 
sanitary inspector, Boise, Idaho. 

Changes in the Weight of Stored Flour and Butter—Prof 
J. T. Willard, food analyst, State Board of Health, Topeka, 
inans. 

Labeling—Wilbur F. Cannon, food commissioner, Denver, 
Colo.; KE. F. Ladd (opens discussion), food commissioner, 
North Dakota. 

P: Mi, 

Uniformity of Laws—Standards; Rules; Regulations—A]l 
tred H. Jones, food commissioner, Chicago; B. H. Rawl 
(opens discussion), chief of dairy division, United States 
Department of Agriculture. 

rhe procedure of State Ojficials When Acting Under Fed 
eral Laws—Dr. F. L. Dunjap, Bureau of Chemistry, United 
States Department of Agriculture. 


State and Municipal Control in Relation to Food Prod 
ucts—George M. Whitaker, dairy division, United States 
Department of Agriculture; H. H. Kracke (opens discus 
sion), second assistant commissioner of agriculture, New 


York City. 
December 2. 
10 A. M. 

Enforcement of Law (Duty of Executive)—D. Harvey 
Dillon, M. D., New Orleans; T. G. Hudson (opens discus 
sion), commissioner of agriculture, Atlanta, Ga 

Report of committee on resolutions. 

oP. 
Election of officers. 


Among the last lot of Notices of Judgment under 
the Federal Food and Drugs Act, issued by the De- 
partment of Agriculture at Washington, were the fol- 
lowing of direct interest to packers of food products: 
Notice of Judgment No. 615—Adulteration and Misbranding 

of Cider. 

“On or about October 18 and December 4, 1909, 
there were shipped from the State of Kentucky to the 
State of West Virginia two consignments of alleged 
cider aggregating 31 barrels, each of which barrels 
was labeled: ‘Knadler & Lucas. Lucas’ Red Refined 
Cider, Louisville, Ky.’ An analysis of samples of this 
product made in the Bureau of Chemistry, United 
States Department of Agriculture, showed it to be 
adulterated and misbranded within the meaning of the 
Food and Drugs Act of June 30, 1906. As it appeared 
from the above analysis that the said 31 barrels of 
cider were liable to seizure under Section 10 of the 
act, the Secretary of Agriculture reported the facts to 
the United States attorney for the Southern District 
of West Virginia. 

“In due course a libel was filed in the District Court 
of the United States for the said district against the 
said 31 barrels of cider, charging the above shipments, 
and alleging the product so shipped to be adulterated, 
in that saccharine, benzoic acid, dye and water had 
been mixed with the product so as to reduce, lower 
and injuriously affect its quality and strength, and in 
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that the product was mixed or colored with a red dye 
in a manner whereby inferiority was concealed, and 
alleging the product to be misbranded, in that the said 
barrels did not any of them contain ‘Red Refined 
Cider’ as represented by the labels on said barrels, but 
in truth and in fact contained a compound or mixture 
colored with dye, sweetened with saccharine, and pre- 
served with benzoic acid, said labels being therefore 
false and misleading so as to deceive the purchaser. 
* * * The costs having been paid and bond in the 
sum of $200 furnished in accordance with the terms of 
this decree, the said 31 barrels of cider were forthwith 
delivered to claimants. 

Notice of Judgment No. 616—Adulteration and Misbranding 

of Vinegar. 

“On or about August 17, 1909, the Gregory Wallace 
Vinegar Company, Paducah, Ky., shipped from the 
State of Kentucky to the State of Arkansas 51 cases 
of bottled vinegar, each of which bottles was labeled 
‘Elko brand pure apple cider vinegar, Gregory Wal- 
lace Vinegar Company, Paducah, Ky.;’ and to bar- 
rels of vinegar labeled: ‘Cereal white distilled vine- 
gar, Gregory Wallace Vinegar Company, Paducah, 
Ky.’ Analysis of samples of this product made in the 
Bureau of Chemistry, United States Department of 
Agriculture, showed it to be adulterated and mis- 
branded within the meaning of the Food and Drugs 
Act of June 30, 1906. As it appeared from the find- 
ings of the analyst and report thereon that the said 
shipment was liable to seizure under Section 10 of the 
act, the Secretary of Agriculture reported the facts to 
the United States attorney for the Eastern District of 
Arkansas. 

“In due course a libel was filed against the said 51 
cases of bottled vinegar and Io barrels of vinegar in 
the District Court of the United States of said district, 
charging the above shipment and alleging the product 
contained in said bottles to be adulterated, in that it 
consisted wholly or in part of a fermented solution of 
starch sugar vinegar, and that the product contained 
in said barrels was adulterated, in that it contained 
water with which it had been diluted so that it was 
deficient in acid strength; and alleging that the prod- 
uct contained in said bottles and barrels was mis- 
branded, in that it was an imitation of and offered 
for sale under the distinctive name of another article, 
and in that it was labeled so as to deceive and mislead 
the purchaser. 

“On April 19, 1910, the cause came on for hearing 
and no claimant having appeared therein, the court, 
being fully informed in the premises, issued its decree 
finding that the product was adulterated and mis- 
branded as alleged in the above libel, but that it was 
not deleterious to health, and condemning and forfeit- 





ing the same to the use of the United States and order. 
ing its sale by the marshal for said district, which 
order was duly executed.” 


Notice of Judgment No. 622—Adulteration of Tomato 
Catsup. 


“On or about January 19, 1910, the New Blue Grass 


Canning Company, Owensboro, Ky., shipped from the 
State of Kentucky to the State of Georgia 44 barrels, 
15 half-barrels, and 22 kegs containing 15 gallons each 
ot alleged tomato catsup, twelve of which barrels were 
labeled ‘Jumbo Tomato Catsup,’ the remainder bear- 
ing no label. Examination of samples of this product 
made by the Bureau of Chemistry, United States De- 
partment of Agriculture, showed it to be adulterated 
within the meaning of the Food and Drugs Act of 
June 30, 1900. As it appeared from the findings of 
the analyst and report made that the said shipment 
was liable to seizure under Section 10 of the act, the 
Secretary of Agriculture reported the facts to the 
United States attorney for the Northern District of 
Georgia. 

“In due course a libel was filed in the District Court 
of the United States for said district against the said 
barrels, half-barrels, ar« kegs of tomato catsup, charg- 
ing the above shipment and alleging that the product 
so shipped was adulterated, in that it consisted in part 
of a filthy and decomposed vegetable substance. 

‘The case coming on for hearing and there being no 
appearance by any claimant to the product, the court 
being fully informed in the premises, issued its decree 
finding the above-mentioned product to be adulterated 
as alleged in the above libel, condemning and forfeit- 
ing the same to the United States and ordering its de- 
struction by the marshal of said district, which order 
was forthwith executed.” 

FUTURE CORN AND TOMATOES. 

Reports from Southern packing centers say that 
some buyers are already asking for price of 1911 corn 
and tomatoes, but on account of the possibilities of 
higher priced cans occasioned by the demand for bet- 
ter coated tinplate, the high price of farm products 
and the possibility of more demand for Eastern corn 
and tomatoes on account of crop failure in the West, 
there is little inclination as yet to take a chance on 
recht of 1911 packing, lest there might be a varia- 
tion of 10 to 20 cents per dozen difference between 
the conjectured prices and also the actual cost. These 
possibilities tend, it is said, to strengthen the views of 
present holders of corn and tomatoes.—Journal of 
Commerce, New York. 








Sell used canning machinery by means of a CANNER 
For Sale ad. 
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Views of ‘‘Canner”’ Readers on Various Matters of Trade Iaterest. You are Invited to Send Us Your Ideas 
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Packing Company Gives Liberal Cash Prizes to Farmers for 

Best Grade of Stock and Heaviest Yield of Tomatoes. 

Chicago, Ill., Nov. 7, 1910. 

Epiror CANNER: The London Packing Co., Terre 
Haute, Ind., this season offered prizes to farmers 
bringing in the best tomatoes. What is meant by this, 
the best grade of stock and the heaviest yield ; also the 
condition of the stock delivered in their factory. The 
first prize was $100.00, second $50.00, third $25.00. 
The first prize was awarded to Mr. Wm. Price, 
Springhill Farm, Terre Haute, Ind. This farmer cul- 
tivated 234 acres, yield was 54 tons, about 19% tons 
per acre. He was paid $7.50 per ton and in conjunc- 
tion received a check for $100.00. 

We believe that every canner should be familiar 
with this story, as it can be told to advantage to a 
farmer when soliciting tomato acreage. There is 
money in growing tomatoes, if the crop is cared for 
properly. Four hundred and five dollars from 234 
acres and a check for $100 besides is not bad. The 
farmers in that particular section are all talking about 
what is the best kind of advertising for the canner of 
tomatoes or the catsup manufacturer. 

Yours truly, 
CONDIMENTS. 


Advocates Educating the Retail Grocer as a Means of In- 
creasing the Sale of Canned Goods—Outline of Plan for 
Enlisting Distributors’ Aid. 

————, .. Nov. 6, 1910. 

Epitor CANNER: It seems to be generally conceded 
by those who have so far expressed an opinion on the 
matter, that the average retail grocer is badly deficient 
in his practical knowledge of canned goods, that he 
has no technical information as to the exact methods 
employed in this industry, and could not intelligently 
describe the process of packing any one single article 
of canned food. These opinions are given with, of 
course, the usual exceptions that are accorded to any 
general statement, and the writer will say that, as far 
as his observation goes, this assumption is correct. 
Very few retailers pay any attention to these goods 
from this standpoint; the average grocer handles 
canned goods only for the amount of profit there may 
be for him in those he can sell. The whys and where- 
fores of their production seem to be none of his busi- 
ness. He does not handle them in an intelligent way 





or in a way that might sell two cans of goods where 
he now sells one; and is also utterly unable to put up 
an argument in defense of these goods when their 
healthiness and purity are attacked by his customers. 
While forming one of his most valuable assets, in that 
he not only sells them at a good profit, he is also able 
to use them to a greater extent than any other goods as 
a decorative feature of his store and show windows. 

There seems to be no good reason for this lack of 
information on the part of the retail grocer other than 
that the canner has not exerted himself to educate him. 
While the manufacturers of many other food products 
have gone to great expense and trouble to enlighten 
both grocer and customer as to the value of their 
special line, no systematic effort has been made by the 
canner to this end except in some isolated cases. At 
least this is the experience of the writer, who was a 
retail grocer for quite a few years in the past. No 
effort has been made to place in his hands information 
concerning canned goods in a way that he could not 
overlook, and as a result the retailer is simply suffer- 
ing from a lack of attention. 

Would it pay to educate the retail grocer ? Undoubt- 
edly it would give enormous returns for the trouble 
and expense of the work. The retailer is, and must 
continue to be, by far the most potent factor in the 
distribution of canned goods, and if a more friendly 
feeling were engendered as between packer and grocer 
half the battle would be won for an_ increased 
consumption. 

As to the possibility of bringing this about, the 
writer does not believe the case is hopless in spite of 
the pessimistic view taken by the editor of THE Can- 
NER recently in some comments bearing on this matter. 
He will agree with him in that the task is a large one, 
but thinks it can be undertaken, at least on a moderate 
scale, and in view of the possible results, would be weli 
worth the effort. The writer will now outline the 
method of bringing this about as it occurs to him: 

Place in the hands of as many retail grocers as pos- 
sible, and of only the more progressive of these in 
their community, copies of a good trade paper like 
THE CANNER or the Baltimore “Trade,” and have the 
subscriptions paid by the canning trade. Let this 
work be taken up by the National Canners’ Associa- 
tion, who will first address a circular letter to its mem- 
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Practically every large canner in the United States and Canada, as well as a large majority of smaller packers and many picklers, 
preservers, condiment makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNER every 
week, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
enced help wanted, situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 
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HELP WANTED. 





WANTED—By a growing concern, superintendent for a milk 
condensing plant, manufacturing sweetened, condensed, evapo- 
rated, and plain condensed milk. Address ‘‘ Superintendent, ’’ 
eare THE CANNER. 


POSITIONS WANTED. 





WANTED—A position as superintendent and processor. Can 
give satisfactory references from past and present employers. 
Thoroughly understand canning of peas, kraut and corn, in 
fact, anything that goes in a tin can; also machinery to per- 
fection. Life experience in the business. Address ‘‘C. O. D.,’’ 
eare THE CANNER. 


WANTED—Position by a strictly temperate, reliable super- 
intendent-processor. Young man with fifteen years’ practical 
experience with all kinds of fruit, berries, vegetables and all 
kinds of winter goods. First-class references. Address ‘‘ Box 
1321,’’ care THE CANNER. 

WANTED—Position as building superintendent. I am a 
competent designer and have designed, built and equipped some 
of the finest and most up-to-date canning factories in the 
States; also, I thoroughly understand the canning business in 
all its details and especially kraut, peas, corn and tomatoes. 
Address ‘‘ Box 227,’’ care THE CANNER. 








MACHINERY WANTED. 
WANTED—Good second-hand mustard mill in good running 
order. Answer, stating particulars. Address ‘‘Sunset,’’ care 
THE CANNER. 











FACTORIES. 

WANTED—To buy or lease small tomato canning factory. 
Must be located in good tomato section, where at least 200 
acres can be contracted. Address ‘‘Purchaser,’’ care THE 
CANNER. 








WANTED—Second-hand pickle or kraut vats. Address Box 
83, Madison, Ind. 


WANTED—To sell the work entitle:i ‘‘ The Book of Corn,’’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated ; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address Tor CANNER Publishing Co., 5 Wabash Ave., Chicago. 











WANTED—Owners of a modern canning factory located 
where raw materials can be had on the ground, have an oppor- 
tunity of obtaining the services of a first-class practical and 
technical processor and will then be able to run their factory 
practically all year around. This, however, will take additional 
working capital up to $40,000, and now should like to hear from 
parties that are able to furnish funds as needed. Absolute 
safety can be offered because we will let party handle the 
funds, give as collateral our products and let proceeds of sales 
apply on the amount furnished. We are willing to pay interest 
and a share in the profits. This proposition can stand rigid 
investigation and parties interested are required to furnish 
A-1 reference. Address ‘‘B,’’ care THE CANNER. 





- WANTED—A_ party ‘to buy an interest and assist in manag- 
ing a large pickle and vinegar factory; established trade. Ad- 
dress ‘‘ Manager,’’ care THE CANNER. 





FACTORIES. 





FOR SALE—Canning factory located in the Middle West ; 
equipped to can peas, beans, corn, tomatoes, pumpkins, sweet 
potatoes and apples; located in fertile section; owners desire 
to sell because they have other business interests requiring their 
entire time and attention. Address for further particulars 
‘*Middle West,’’ care THE CANNER. 





FOR SALE—New box and wood factory sacrificed, easy 
terms. Large stock lumber. Healthy location near Memphis, 
Owners inexperienced. Address Bank, Halls, Tenn. 


FOR SALE—Fine canning factory in eastern Ohio. Best 
corn, tomato, bean, pumpkin and apple country in the state, 
Established market for entire output within fifty miles. Owners 
have other business that takes all their time. A bargain to 
right party, if taken at once. Address 8. D. Sanor, Attorney, 
Homeworth, Ohio. 





SEEDS. 
FOR SALE—500 bushels mill-cleaned Alaska seed peas, of 
good quality, at $3.25 per bu. f.o.b. growing station; bags 
extra. Sample furnished. Awuress Box 739, care THE CANNER. 








~ FOR SALE—-One Colossus pea separator; one Whirlpool 
blancher and washer; one Ayars filler. Address ‘‘ Box F, 839,’’ 
care THE CANNER. 








FOR SALE—Having discontinued the manufacture of dis- 
tilled vinegar, we offer on interesting terms the following: 
Power corn sheller; steel cone cooker, 50-bushel capacity; 
30-inch continuous copper still; copper condensers; also worm 
for mash tub; vinegar pumps; fermenters; 16x16 ft. storage 
tanks, ete. Keokuk Canning Co., Keokuk, Ia. 





FOR SALE—Three Invincible two-shoe bean graders. Two 
are new, one used two weeks. The Phinney Engineering Co., 
Chillicothe, Ohio. 


FOR SALE—By the Illinois Canning Company, Hoopeston, 
Ill., one 3-inch J. D. Cook deep well pump with 32 feet of 
suction rods, fitted for l-inch steam pipe and 14-inch dis- 
charge pipe, all in good order. 











MISCELLANEOUS. 





FOR SALE—Machine-cleaned Alaska seed peas. If inter- 
ested write for samples and prices. Teweles & Brandeis, 
Sturgeon Bay, Wis. 

FOR SALE—Tomato pulp without preservative put up im 
No. 10 cans. Holland-American Fruit Products Co., Decatur, 
Ark. coma 

FOR SALE—1,000 casks vat-run pickles; in fine shape. Ad- 
dress ‘‘ Pickles,’’ care THE CANNER. 











FOR SALE—Ar authoritative work on the culture of aspara- 
gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
effering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
beem emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THs CaNnner Publish- 
ing Co., 5 Wabash Ave., Chicago. 
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bers outlining this proposition, and asking each how 
many subst riptions he will stand for this purpose. Cer- 
tainly ver) few canners of any note wouid refuse to 

- from ten or fifteen to fifty ‘subscriptions fora pro- 


pay 
gram of this kind. Let these subscriptions run for 
three months, six months, or longer, as may be 


determined 

Next, have as a strong feature in these papers dur- 
ing this peri 11 well-written articles of a nature that 
will tend to educate the retailer in regard to canned 
goods. A suggestion here would be that these read- 
ing articles be prepared by some of the leading can- 
ners at the invitation of the National Canners’ Asso- 


ciation, or; consisting of a series describing the 
methods of packing, grades, etc., of each important 


article of ro se goods. In addition to this, any other 
matter of a nature that would either tend to enlighten 
the retailer or go toward harmonizing the relations 
between these two branches of the trade would be 
legitimate matter. These articles should be addressed 
to the retailer and, if possible, his attention directed 
toward them by the publisher. If requested, the 
writer would undertake to have an article of this kind 
prepared dealing with the process of canning salmon. 


In compiling the list of retail grocers who would 
comprise the beneficiaries under this plan, the aid of 
some prominent wholesale grocers in each state could 
be invoked, so as to insure that these papers would, 
as far as they went, reach the hands of the right 
people. 

Now the letter to the retail grocer advising him of 
this plan and of his selection to help carry it out should 
be made as strongly personal as would be consistent 
with good business taste. A reference to some whole- 
saler in his state would be pertinent in event of the 
latter having assisted in preparing the list, also that of 
the nearest canner in his vicinity who had helped out 
these subscriptions. Above all the compliments of the 
National Canners’ Association should be extended him, 
and with a letter such as Mr. Gorrell could dictate 
there would not be much left undone toward securing 
his sympathy and arousing his interest in this cam- 
paign. Once placed in his hands and his attention di- 
rected to either of the excellent papers we have men- 
tioned, it can be safely assumed that a large majority 
of these grocers would not only read them carefully, 
but would also continue their subscriptions after their 
gratis term had expired. The market reports alone, 
coming from the strictly reliable sources that they do, 
would, it must seem, be invaluable to him. The special 
articles mentioned here to run as a feature would be 
particularly valuable to him, and if kept on file would 
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furnish him a volume of information as a reference. 
Beside, each issue of these papers contains many other 
items of a character both interesting and useful to any 
retailer. 

If this work were kept up and a new lot of retailers 
taken on after the subscription term of the first had 
expired, it will be seen that in a year or so a large 
number of them could be reached, and there is hardly 
any doubt but that a large percentage of them would 
display much more activity and interest in canned 
goods both in pushing their sales with the customer, 
and also in defending them from misrepresentation, 
through their more extended knowledge of their value 
and excellence. It must seem only logical to be able 
to convince them that the benefits of this plan are 
mutual, and fifteen, twenty or twenty-five thousand re- 
tail grocers, whom it would appear could be brought 
in line under this plan almost at the start, boosting for 
canned goods, would surely do something toward in- 
creasing and extending sales of these goods. Any 
campaign of advertising, without taking the retailer 
into account and his sympathy enlisted, would appear 
to the writer to fall much short of the mark intended. 
Everybody, of course, is familiar with the methods of 
demonstration employed by some of the biggest adver- 
tisers and sales promoters in the country. 

Since outlining these suggestions the writer is 
pleased to notice in a recent copy of THE CANNER, that 
one of the features embraced in this argument, that of 
educating the grocer in canned goods through a series 
of articles devoted to that purpose, has actually been 
put into effect by the “Interstate Grocer,” which is 
now publishing them. This is excellent, as the more 
of this kind of literature that is put into the hands 
of the grocer the more far-reaching will be its effect. 
And for the reason that the mediums suggested in this 
article are devoted entirely to the canning and pack- 
ing trades, their advent into the realms of the retail 
grocery trade as an additional factor would exert a 
powerful influence in the right direction. 

Now, the cost of this campaign divided between 
1,000 or 2,000 canners would not be a matter to cause 
any heartbreaking. The amount of work involved is, 
of course, voluminous, but so would be that of any 
movement directed toward this end. It is possible, 
however, that this plan may not be feasible on account 
of objections not apparent to the writer. It is, at least, 
definite and may serve as a ground work to awaken 
interest in the matter that may result in a better one 
being evolved. 

“In a multitude of counsel there is wisdom.” 
us hear from | the next in line. 


Let 
NORTHWESTERN, 

















FOR SALE! 











Stock, fixtures and good will of the 
business of the late H. 


MRS. MARY A. COTTINGHAM, Admx. 


105 N. Frederick St. 


Cottingham. Apply 


Baltimore, Md. 
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| Personal Paragraphs ze 


George Griffen, of Schnull & Co., Indianapolis, 1 
spending a few days in the New York market. 

J. Hazen, of the Hazen, Lotspeich Co., Knoxville, 
Tenn., was a visitor on the New York market last 
Tuesday. 

John T. Porter, of John 7, 
Pa., spent a day this week in the New York 
goods trade. 

H. A. Wickstrom, of the Humphrey-Cornell Co., 
New London, spent a portion of Wednesday last in 
the New York grocery trade. 

George F. Wescott, Buffalo, N. Y., called at the 
office of THe CANNER on Friday morning last. He 
was en route to the South on a business trip. 

Gene Garn has been appointed to the position of 
manager of the Iowa Canning Company’s factory at 
Vinton, Iowa. Mr. Garn operated the Garrison, Iowa, 
cannery the past season. 

Isaac Robinson, of Thomas Roberts & Co., Phila- 
delphia, was at the New York headquarters of the 
company early in the week. He is a believer in the 
tomato as a possible money maker for the holder able 
to carry his stock into the later market. 

Albert W. Minick, identified with the firm of R. C. 
Williams & Co., New York, for nearly 15 years, has 
assumed charged of the sport department of Lewis De 
Groff & Sons, also of New York. Mr. Minick is 
credited with being one of the best, known men in his 
line. 

W. A. Titus, of the H. G. Tombler Grocery Co., 
Easton, Pa., was a prominent visitor in the New York 
grocery trade last Thursday. Mr. Titus reports a 
very active business in holiday lines in his section of 
the country. Canned goods, he says, are moving fairly 
well. 

Mr. J. B. Inderrieden, head of the widely known 
dried fruit and canned goods house of J. Inder- 
rieden & Co., 36 River street, Chicago, is reported 
very ill, and on account of his age fears for his recov- 
ery are entertained. Mr. Inderrieden is understood 
to be afflicted with hardening of the arteries. Mr. 
Inderrieden was born in Baltimore, came here in 1864, 
and is one of Chicago’s leading business men. 





Porter & Co., Scranton, 
canned 


MEYER INCREASES JOBBING GROCERY HOLDINGS. 

George A. Meyer, who owns a controlli ing in- 
terest in the Meyer- Schmid Grocery Co. and the 
Adam Roth Grocery Co., of St. Louis, besides a 
number of grocery jobbing houses in other cities, 
including the Meyer Grocery Co., of Chicago, has 


increased his interests in this direction by Paying 


in the Bode-Lee-Taylor Wholesale Grocery Co., 
Springfield, Ill. 
CHAIN STORES THE TREND IN GROCERIES. 

Though the co-operative idea of merch: andising 
household commodities, described yesterday in the 
Journal of Commerce in connection with the project 
of the United Stores Association, is considered by 
leaders in the grocery trade as a most radical under- 
taking for their country, the success of the many chain 
retail store companies was mentioned as being a step 
in that direction. There are today at least ten sepa- 
rate chain store concerns in business in Greater New 
York, each one opening new branches at fairly short 
intervals. 

The basic principle on which these companies work 
is the cutting down of the separate profits in the 
handling of goods from the manufacturer or pro- 
ducer to the consumer. By acquiring a large enough 
buying power they calculated that they could get from 
the manufacturer the price given the regular jobber. 
With few exceptions, and those concerned only with 
the so-called specialty groceries, their calculations 
proved correct. They buy all staple groceries on the 
same terms as the jobber, and ignore absolutely or 
procure through friendly jobbers the specialties not 
sold to them direct.—Journal of Commerce. 

THE CENTURY IN 1911. 

The Century is to publish during Ig11 a life of 
Martin Luther from the pen of Rev. Arthur C. Mc- 
Giffert, D. D., a member of the faculty of Union The- 
ological Seminary, New York. The life is not written 
on theological lines, but has as its chief motive the 
story of Luther as a personality and as an influence 
upon his time. There will be many illustrations, some 
of them in color. 





Why not see what a CANNER For Sale ad will do? 
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using this machine. Perfect work and no waste of material. 
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sample lacquered can. 





The Hughlett Can Lacquering Machine 


The ONLY comprehensive machine for this work on the market. 
deliver them ready for piling i in two minutes. 
Completely automatic, requires only to be fed and cans taken away. 


Capacity 1200 to 2000 cases of 4 dozen each per day. 
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Feed your cans to machine and it will lacquer, dry and 








Distributes an even coat of lacquer over whole sur- 
No evaporation of lacquer, no danger of accident by fire in 
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AMERICAN CONSUL’S REPORT ON MEXICAN FRUITS 
FOR CANNING PURPOSES. 


[From Consul A. J. Lespinasse, Frontera. | 


The mangoes in Tabasco are said to be the finest in 


Mexico. The several varieties are grown in limited 
quantities, as they are not cultivated for the export 
trade. 


The Manila variety, introduced here, is fleshy, of a 
golden color, and delicate flavor. Among the domestic 
varieties several kinds are highly esteemed by connois- 
seurs, owing to the peculiar blend of delectable flavors 
they impart when eaten. If sliced and put up in heavy 
sirup, as suggested by a New York firm, they would 
no doubt be greatly appreciated i in the United States. 

The mango season begins about the middle of June 
and ends about the latter part of July, but small quan- 
tities of late mangoes are obtainable up to the latter 
part of August. Three Manila mangoes measured and 
weighed in this consulate gave the following results: 
(1) 14 ounces, 434 inches long, circumference 9! 
inches; (2) 1144 ounces, 456 inches long, cieiniialier- 
ence g inches; (3) 10% ounces, 4% inches long, cir- 
cumference 87¢ inches. After deducting about I ounce 
for the seed or kernel and about I ounce for the 
rind, and accepting 11 ounces as a fair average for 
the large size, there would remain 9 ounces of clear 
pulp for canning purposes. The regular run of selected 
mangoes, both Manila and domestic, would be about 
8 ounces for the former and 6 ounces for the latter, 
and at beginning and middle of the season can be 
bought for $1.50 gold per 100 at wholesale for Manila 
and $1 per 100 for the domestic. 


Had the mango growers assurance of finding a 


regular outlet for, the fruit greater attention would be 
paid to the groves and, by careful cultivation and 
selections, larger and finer fruit would result. 

The Zapote mamey (variety of sapodilla) might be 
greatly appreciated as a canned fruit. It is very 
abundant here. The marajinon is a peculiar but ex- 
ceedingly agreeable fruit, and possesses the virtue of 
being highly beneficial in diarrheal complaints, being 
quite astringent. Another fruit here which should 
find much acceptation in the United States is the 
“mante,” which might be compared in color and con- 
sistency to a hard boiled egg or dry custard. 

Mangoes and Guavas Suggested for Canning. 
Alonzo B. Garrett, Nuevo Laredo. | 

There is a splendid opportunity for the investment 
of American capital in establishing canning factories 
in southern Mexico for canning and preserving man- 
guavas, and kindred tropical fruits which will 
not bear shipment to the United States in their nat- 
ural state. 

The mango sliced and canned in heavy sirup is 
delicious, and needs only to be properly placed on the 
markets of the world to find a ready and constantly 
increasing demand. The fruit is plentiful and cheap 
in the states of Veracruz, Oaxaca, and the southern 
states of Mexico bordering on the Pacific. The guava 
is also a delicious fruit preserved or made into jelly, 
and is already well known and appreciated in the 
markets of the world. 


| From Consul 


goes, 


Want to sell that used machine? A CANNER Want 


Ad will find you a buyer. 
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LOBSTERS. 

Lobster fishery regulations of Canada, adopted Sep- 
tember 12, 1907, have been rescinded and the following 
substituted, by order of the Governor General in 
Council : 

Sec. 5. Lobster Fishery. 
Sections 35 to 42, inclusive, and 76 to 82, inclusive. ) 

1. No one shall fish for, catch, kill, buy, sell, or 
have in possession lobsters from the 3oth day of June 
in each year, to the 5th day of January following, 
both days inclusive, on and along that portion of the 
coast or the waters thereof, of the Province of New 
Brunswick, embraced and included within the counties 
of Charlotte and St. John; nor shall anyone, within 
the above described limits, fish for, catch, kill, buy, 
sell, or have in possession, at any time any lobster or 
lobsters, the carapace of which measures less than 434 
inches in length. 

2. No one shall fish for, catch, kill, buy, sell, or 
have in possession lobsters, from the 30th day of June 
in each year, to the 14th day of January following, 
both days inclusive, on and along that portion of the 
coast, or waters thereof, of the Provinces of New 
Brunswick and Nova Scotia, embraced and included 
within the County of Albert, New Brunswick and the 
Counties of Kings and Annapolis, Nova Scotia. 

3. No one shall fish for, catch, kill, buy, sell, or 
have in possession lobsters, from the 16th day of June 
in each year, to the 5th day of January following, at 
9 o'clock A. M., both days inclusive, on and along that 
portion of the coast or the waters thereof, of the Prov- 
ince of Nova Scotia, embraced and included within 
the County of Digby. 

4. No one shall fish for, catch, kill, buy, sell, or 
have in possession lobsters, from the 31st day of May 
to the 14th day of December, in each year, both days 
inclusive, on and along that portion of the coast or 
the waters thereof, of the Province of Nova Scotia, 
embraced and included within the Counties of Yar- 
mouth, Shelburne, Queens, Lunenburg, and that por- 
tion of the County of Halifax west of a line running 
S.S.E. from St. George’s Island, Halifax Harbor, and 
coinciding with the fairway buoys. 

5. No one shall fish for, catch, kill, buy, sell, or 


have in possession lobsters, from the Ist day of July 
in each year, to the 31st day of March following, both 
days inclusive, on and along that portion of the coast 
of the Province of Nova Scotia or the waters thereof, 
from the aforesaid line, running S.S.E. from St. 
George’s Island, Halifax Harbor, and coinciding with 
the fairway buoys, in the entrance of the said harbor, 
extending eastwardly, and following the coast line, as 
far as Red Point, between Martin Point and Point 
Michaux, in the island of Cape Breton, and including 
Chedabucto Bay and St. Peter’s Bay, and the coasts 
and waters of all the islands lying in and adjacent 
to these bays, and including the coasts and waters 
of the Gut of Canso, as far as a line passing from 
Flat Point, in Inverness County, to the Lighthouse in 
Antigonish County opposite. 

6. No one shall fish for, catch, kill, buy, sell, or 
have in possession lobsters, from the 1st day of August 
in each year, to the 30th day of April following, 
both days inclusive, on and along that portion of the 
coast of Cape Breton Island, in the Province of Nova 
Scotia, or the waters thereof, from Red Point, be- 
tween Martin Point and Point Michaux, in the Island 
of Cape Breton, and extending to and around Cape 
North, as far as and including Cape St. Lawrence; 


(See also Fisheries Act, 


also, on the north shore of the Gulf of St. Lawrence 
from and including the Bay of Blanc Sablon, in the 
Province of Quebec, westward to the head of tide 
embracing the coasts and waters of all the islands 
adjacent to the said shore, and including the Island 
of Anticosti. 

7- No one shall fish for, catch, kill, buy, sell, of 
have in possession lobsters, from the 11th day of July 
to the 31st day of August following, both days jn- 
clusive, and from the Ist day of October, in each 
year, to the 19th day of April following, both days 
inclusive, on and along the coast or the waters thereof 
of the Magdalen Islands, including Bird Rocks and 
Byron Island; but no one shall, at any time, fish for 
lobsters in the lagoons of these islands. 

8. No one shall fish for, catch, kill, buy, sell, or 
have in possession lobsters, from the 11th day of 
August in each year, to the 24th day of May following, 
both days inclusive, along the coasts and in the waters 
of that portion of Northumberland Strait, between a 
line, on the northwest, drawn from Chockfish River, in 
New Brunswick, to West Point, in Prince Edward 
Island, and a line on the southeast, drawn from Indian 
Point, near Cape Tormentine, in New Brunswick, to 
Cape Traverse, in Prince Edward Island. 

g. No one shall fish for, catch, kill, buy, sell, or 
have in possession lobsters, from the 11th day of July 
in each year, to the 25th day of April following, both 
days inclusive, on and along that portion of the coast 
of the Province of Prince Edward Island or the waters 
thereof, not embraced in the immediately foregoing 
sub-section, viz: from West Point, around the west, 
north, east and that portion of the south coast of the 
province to Cape Traverse. 

10. No one shall fish for, catch, kill, buy, sell, or 
have in possession lobsters, from the 11th day of July 
in each year, to the 19th day of April following, both 
days inclusive, on and along any portion of the coasts 
of Canada or the waters thereof, where lobsters are 
caught, not embraced in the limits described in the 
foregoing sub-sections, viz: from, but not including, 
Cape St. Lawrence, in the Island of Cape Breton, 
southwestwardly to Flat Point, Inverness County, in 
the Island of Cape Breton, and from the Lighthouse 
in Antigonish County, Nova Scotia, opposite Flat 
Point, Inverness County, westwardly, embracing the 
coast and waters thereof of the portion of the County 
of Antigonish west of the Lighthouse specified, and of 
the Counties of Pictou, Colchester and Cumberland, 
Nova Scotia, and that portion of the coast and waters 
thereof of Westmoreland County to Indian Point, near 
Cape Tormentine; then northwardly from Chockfish 
River, Kent County, New Brunswick, embracing the 
coast and waters thereof of the County of Kent, from 
the river specified, and of the Counties of Northumber- 
land, Gloucester and Restigouche, New Brunswick, as 
well as the coast and waters thereof of the counties in 
Quebec, south of the River St. Lawrence, to the head 
of tide. 

11. No one shall fish for, catch, kill, buy, sell, or 
have in possession for any purpose whatever, any ber- 
ried lobster or lobsters, or any soft-shell lobster or 
lobsters. Such lobsters when caught shall be liberated 
alive. 

12. No one shall set or place lobster traps or 
other fishing apparatus for the purpose of taking lob- 
sters, in any water of the depth of two fathoms or 


under. 
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Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., 


My Motto: 





SPECIAL EASTERN AGENT FOR 
IF 
TIS 
USED IN 
A CANNING 
FACTORY, 
| SELL IT. 


| Correspondenve Solicited 


The fuyer Must be Satisfied 


The ““Sprague”’ 
Line of Canning Machinery 


“Hawkins” Continuous 
Capper, Colbert Rotary 
Tomato Filler, Model 
““M” Corn Cutter, Corn 
Cookers, Silkers and 
all Machines 
for Canning 
Purposes 


500 Page Catalogue 
for the Asking 
Don't Worry, 
ask me, I'll 
get it for you 


Etc. 




















NATIONAL GANNERS'’ 
DIRECTORY 


A Complete List of the Can- 
ners of the United States 


Compiled by 


National Canners’ Association 


From Last Fall’s Statistical Reports 


Carefully prepared and up-to-date. 
Arranged by counties. Lists corrected 
by canners themselves; verified by com- 
petent authorities. 


Distributed free to members of the 
NATIONAL CANNERS’ ASSOCIA- 
TION. 


Sold to the TRADE at $2.00 per 
copy, postage prepaid. 


Address all orders to the 
a ¥ a * 
National Ganners’ Association 


Belair, Maryland 


Personal Checks Accepted 
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YOU WEED THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the matter off vour mind. 


RYDER CAN MARKER 


Simple in construction. Easy 
and positive in acttom. Ready 
for first and everycan. Ty 
changes for different grades 
instantaneous, Adjustment te 
different size cans quick and 
pe accurate. Equipment ef type- 
‘ae holders and rubber type com- 
plete with every machine. 
Minimum of ink evaporation 
and type renewals. Mechani- 
cally designed and mechani- 
cally built. Fully tried out in 
nine different factories in New 
York State, season 08. Perfect 
Pa) inefficiency. Lasting im dura- 
-* bility. Fully guaranteed. 





Send for list of users, testimonials, etc. 


S.M. RYDER & SON, “iG43* NEW YORK 








SPRAGUE CANNING MACHINERY CO., “S"wanasn AC2cN2> CHICAGO 














HAWKINS UNIV 





RSAL EXHAUSTER 


View showing top removed 


= 


The Best Continuous Automatic Exhauster. Furnished 
.Any Size and Any Capacity Desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


Wabash Avenue, OHICAGO 











“The Maryland Motor Car” 





Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Illustrated 


Booklet 
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13. Noone shall set or place lobster traps or other 
fishing apparatus for the purpose of taking lobsters, at 
a distance of less than 100 yards from any stationary 
salmon net. : 

14. No one shall, for canning purposes, offer for 
sale, sell, barter, supply, or purchase any fragments of 
lobsters purposely mutilated or broken up, or any 
broken lobster meat, and all fragments of lobsters, 
lobsters purposely mutilated or broken up, or broken 
lobster meat, so offered for sale, sold, bartered, sup- 
plied, or purchased, shall be liable to seizure and con- 
fiscation, unless possessed for the purpose of domestic 
consumption only, and not for canning, the proof 
whereof shall devolve on the owner or possessor; nor 
for canning purposes, shall any lobster or lobsters, be 
boiled, or partially prepared elsewhere than in the can- 
nery licensed for that purpose. 

15. No one shall, for canning purposes, boil lob- 
sters on board any ship, vessel, boat, or floating struc- 
ture of any description whatever, except under special 
license from the Minister of Marine and Fisheries. 

16. No one shall prepare to fish for lobsters, by 
placing or setting any buoys, lines, or other gear used 
in connection with lobster fishing, before 6 o’clock in 
the morning of the day on which it is lawful to take 
lobsters in the locality affected, except as provided in 
sub-section 3 hereof. 

17. All lobster traps constructed after the 31st day 
of December, 1910, shall have the laths on all por- 
tions thereof, not less than 11% inches apart, and this 
space must remain clear and nothing shall be done to 
diminish it, and any netting that may be used in such 
traps shall have meshes of not less than 3 inches exten- 
sion measurement, and nothing shall be done to prac- 
tically diminish the size of the mesh; and all lobster 
traps used after the 31st of December, 1910, but which 
were constructed before that date, and which do not 
comply with the above requirements, shall be so re- 
modeled, that each of the three lower spaces between 
the laths next to the bottom of the trap, on either side, 
shall be not less than 114 inches wide. 





HIGH RECORD EXPORTS OF MANUFACTURERS FROM 
THE UNITED STATES IN 1910. 

Exports of manufactures from the United States in 
the vear which ends with next month will, for the first 
time, exceed 800 million dollars in value. The Sep- 
tember export figures, just completed by the bureau of 
statistics of the Department of Commerce and Labor, 
seem to fully justify the prediction that the year’s ex- 
ports of manufactures will cross the 800 million dollar 
line and surpass those of any earlier year. For the 
single month of September the exports of manufac- 
tures aggregated 70 million dollars and for the nine 
months ending with September, 613 million, an 
average of 68 million dollars per month for that 
portion of the year for which figures are now available. 
Should this average be maintained during the remain- 
der of the year—an expectation which seems quite 
justified—the total value of exports of manufacture 
in the 12 months ending with December will be over 
800 million dollars. The figures thus far show a large 
gain over those of last year in both classes of manu- 
factures. The group, “manufactures ready for con- 
sumption,” shows for the 9 months of the present 
year a total exportation of 402 million dollars, against 
347 million in the corresponding months of 1909; and 
the group, “manufactures for further use in manufac- 
turing,” 211 million, against 187 million in the same 
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months of last year. For the single month of Septem. 
ber manufactures ready for consumption show a totg] 
exportation of 44 million dollars, against 38 million 
in September of last year, and manufactures for further 
use in manufacturing, 25 million, against 20 million 
in the same month of last year. 

Manufactures are the only important class of ex. 
ports which show a material gain in 1910, compared 
with 1909. Exports of foodstuffs in a crude condition 
in the 9 months ending with September, 1910, show 
a total of but 60 million dollars, against 75 million ip 
the same months of last year; and foodstuffs, partly or 
wholly manufactured, 180 million, against 205 million 
in the same months of last year; and while crude ma- 
terial for use in manufacturing shows a slight gain, 
having been 334 million dollars in the 9 months end- 
ing with September, against 322 million in the same 
months of last year, the growth is by no means as 
large as that in exports of manufactures. 

On the import side, both manufactures’ materials and 
finished manufactures show marked gains for the 9 
months period, but a decline of about 6 million in 
crude material in September, 1910, compared with Sep- 
tember, 1909. Crude materials for use in manufac- 
turing show a total of 413 million dollars in the 9 
months ending with September, 1910, against 370 
million in the same months of last year; manufactures 
for further use in manufacturing, 214 million dollars, 
against 182 million in the same months of last year; 
and manufactures ready for consumption, 277 million 
in the 9 months ending with September, 1910, against 
248 million in the same months of last year. 

The statement of the bureau of statistics showing the 
imports and exports by great groups, covering the 9 
months ending with September, 1909 and 1910, is as 
follows: 

Nine Months Ending With 


September. 
Imports— 1909. 1910. 
Foodstuffs, crude, including 
DE: Gam duvomnaneesee's $ 120,014,136 $ 102,281,936 


Foodstuffs, partly or wholly 
memetaetered 3. ... 16.2.0. 
Crude materials for use in 
manufacturing ........... 
Manufactures for use in man 
UEMOEUTING 2.2 once sccccees 
Manufactures ready for con 
sumption 
ee TLC Lee eee 


131,838,446 157,026,047 


379,009,084 413,047,983 


182,426,668 213,848,337 
277,435,722 


247,589,787 
8,747,338 


7,716,235 





Tote) issperts.. s....6..6. $1,068 ,594,356 $1,172,387 ,363 
Exports— 
Foodstuffs, crude, including 
ED 3445 cettaeceee ease $ 74,669,161 $ 60,118,892 


Foodstuffs, partly or wholly 
a 
Crude materials for use in 


205,478,675 180,159,193 


manufacturing ..........- 321,757,359 334,237,193 
Manufactures for use in man 
| er 187,093,019 210,940,966 
Manufactures ready for con . 
IEE a oreo 5 crstein siete oe 346,760,394 401,684,694 
ee err eee 5,271,703 6,180,574 
Total domestic exports.... 1,141,030,311 1,193,321,512 
Foreign merchandise’ ex ‘ : 
“pate bial ee 19,994,599 29,592,896 





$1,161,024,910 $1,222,914,408 





Want to sell something to a canner? No matter 
what it is a “For Sale” ad in this paper will find a 
buyer in a jiffy. 
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THE HAWKINS AUTOMATIC CAPPING MACHINE 
You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 








TESTIMONIAL 


Sprague Canning Machinery Co., Chicago, IIl. 
Gentlemen:—Thinking you might be interested to know that we gave the new line of machinery purchased from 


Fort Atkinson, Wis., Aug. 3, 1910. 


you this season a try-out at high speed, will say that we ran the Hawkins Capper 102 cans per minute on peas. We 
de not know how much faster we could have run, but think we could have gone some faster, as the machine was doing 
excellent work at this speed, as you may know from the fact that we had only one man tipping and there was not 
enough patching to keep one man busy over one quarter of the time. 
Respectfully yours, 
FORT ATKINSON CANNING COMPANY. 


SPRAGUE CANNING MACHINERY COMPANY 


Daniel G. Trench & Co., General Agents 5 WABASH AVENUE, CHICAGO 


























The Sprague Universal 
Liquid Filler and Syruping Machine 













This machine is used for filling or finishing off Cans or Glass 
Jars of any size with any liquid that will flow freely 


BRINE, SYRUP, LIGHT SOUP OR SAUCE, MILK, ETC. 


Will handle any size can from smallest up to number ten size 


Works equally well on ordinary cap hole. 
Friction Top or Sanitary Cans, 





or Glass Jars. 


Fills the can or jar with liquid up to any desired height, 
changes in height or fill or in size of can are quickly made. 
It fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial 
machine which does not get out of order 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Can- 
neries, Condensed Milk Factories and Syrup Packing Establishments. 
For further particulars and list of users address 

DANIEL G. TRENCH & CO., General Agents 


Sprague Canning Machinery Company, 3wik’.: Avenue, CHICAGO 
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GUENTHER’S CANNED GOODS ADVERTISING TALK— 
NOT IN THE PUMPKIN TRUST. 

The following is from an advertising circular to 
the jobbing trade issued recently by the New Blue 
Grass Canning Co., Owensboro, Ky., of which J. 
Ed. Guenther is owner: 

Punk’n Pie! 
THE SEASON IS ON. 
‘*When the frost is on the pumpkin, 
And the fodder is in the shock, 
Bring forth the royal pumpkin 
And make it into pies. —Riley. 

And Riley knew what he was writing about. 
There is nothing better than good pumpkin pie. To 
have good pumpkin pie, you must first have good 
pumpkin. \Vell, our canned pumpkin is the best 
that is packed. Ii you have used it, you know that 
to be a fact. If you have not had it in your stock 
both you and your customers have been missing a 
good thing. Then, there’s another interesting thing 
about our pumpkin; it is not a trust-controlled 
product, and is therefore very reasonable in price. 

Thanksgiving 
HERE. THE SEASON IS ON 
Pumpkin Pies. 

“Put our pumpkin in your stock, it’s the kind 
that brings repeat orders and satisfied customers. 
Now, we come to another interesting stage, the 
price to the jobbing trade: 
No. 2% Pumpkin, per doz... 
No. 3 PG OE cass cavhaddeeavacdeccur 
No. 4% Sanitary Pumpkin, per doz.................. .70 

51 
) 


WILL SOON BE FOR 


No. Sanitary Pumpkin, tissue wrapped, doz...... Ti 
No. 1( Pumpkin, 6 cans to case, per doz...........-- 1.75 

“Too cheap are these prices and for immediate 
acceptance, subject to change without notice. Let 
us send you a car, or a sample order, as you prefer. 
We want our pumpkin in your stock.” 

New Blue Grass Canning Co. 
Owensboro, Ky. 
THE GREATER YOUTH’S COMPANION. 

Since its enlargement by the addition of an amount 
of reading in the year equal to four hundred ordinary 
magazine pages, The Youth’s Companion can offer 
even a wider range of wholesome entertainment than 
ever before; but the character of the paper’s contents 
remains the same, and the subscription price, $1.75, is 
unchanged. 

Every boy will eagerly look for the articles on skill 
in sports and pastimes and how to develop it. 

The girls will find many novel and practical sug- 
gestions which will be helpful in their daily life. 

For the family in general, hints for the profitable 
occupation of winter evenings, for increasing the hap- 
piness and comfort of the household. 

This reading is all in addition to the ordinary treas- 
ury of stories, articles by celebrated men and women, 
the unequaled miscellany, the invaluable doctor’s ar- 
ticle, the terse notes on what is going on in all fields 
of human activity. 

It will cost you nothing to send for the beautiful 
announcement of the Companion for 1911, and we will 
send with it sample copies of the paper. 

Do not forget that the early subscriber for 1911 
receives free all the remaining issues of 1910, includ- 
ing those containing the opening chapters of Grace 
Richmond’s serial story, “Five Miles Out.” 

The new subscriber receives also The Companion’s 
art calendar for 1911, lithographed in thirteen colors 
and gold. The Youth’s Companion, 144 Berkeley 
street, Boston, Mass. 
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EXPERIMENTS WITH CANNED MEATS, 


The War Office of Great Britain has just cop. 
cluded extensive experiments on tinned meats sup- 
plied to the army, and has made a complete report 
covering the work done. Exhaustive studies were 
made of heat penetration into the interior of cans 
of meat when treated under conditions like those 
followed in processing canned goods. The tempera- 
ture observations were made by means of a ther- 
mometer inserted into the interior of the contents 
of the can. 

From the experimental data thus obtained it is 
concluded that with tins of identical size and shape, 
immersed in a liquid boiling at a given tempera- 
ture, there is considerable variation in the length 
of time required for the center of the contents of 
the cans to reach a given temperature. The cause 
of this was regarded as somewhat uncertain, but 
it is believed probable that the rate of penetration 
of the heat is influenced by the amount of fat which 
the meat contains, and which varied considerably in 
the different tins. The fact of the meat being 
tightly or loosely packed in the tins, and the con- 
dition of vacuum, may also exercise an effect. 

To ensure complete sterilization and prevent 
spoiling, the report says, the temperature of the 
medium surrounding the tins must always be above 
112 degrees Cent. The lowest temperature of the 
surrounding fluid which will completely sterilize the 
tins, within a reasonable time, is 120 degrees Cent., 
and this temperature must act for not less than 
sixty minutes. From the experiments with a fluid 
boiling at 130 degrees Cent. it appeared that even 
then at least an hour would be required to ensure 
the death of very resistant spores. 

According to the experimental studies which were 
made of the causes of the discoloration of the in- 
terior surface of tin cans, particularly those contain- 
ing meat, a number of general conclusions were 
drawn. As the author notes, the discoloration varies 
from a mere brown stain here and there to com- 
plete blackening, and in some cases an actual erosion 
of the can itself. The discoloration was found to be 
insoluble in water, alcohol and ether, and was not 
volatized by heat. It was found to be insoluble 
in mineral acids and quite largely in such alkalies 
as caustic soda. In certain cases some of the 
greasy discolorations noted were soluble in ether, 
kerosene or glycerol. Judging from chemical analy- 
ses the author considered that the blackening may 
be due to tin sulphide, iron sulphide or iron oleate. 

Except where the can contents are blackened by 
contact or there is actual erosion of the metal, the 
discoloration of tins is not regarded as deleterious 
to the consumer or injurious to the canned con- 
tents. For the blackening of tins a temperature 
above 110 degrees Cent. seems to be essential ex- 
cept in cases of bacterial fermentation. Where al- 
kalinity of the food exists, from being tainted or 
from having become so during the pickling process, 
and where the heat of sterilization is carried too 
far, much blackening of the interior is liable to re- 
sult. Acidity of the contents, except where it exists 
in a high degree, does not cause the same amount 
of discoloration as in the case of foods having an 
alkaline reaction. Excess of fat, combined with a 
high degree of heat in the presence of superheated 
steam, is responsible for a certain amount of dis- 
coloration National Provisioner. 
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is . A. TRIPP, ag 
on ae a eat Bucklin’s 
/ 
McMeans & Tripp ql CYCLONE 
ENGINEERS | Pulp Machine 
MECHANICAL 22 ELECTRICAL Tite ante. Best catsup fr in we 
MACHINE DESIGNERS Ketchup and for prepasing 
kin for Canning. 

Design and Superintendence of Construction of CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 


day. FLOOR SPACE-4x6 feet. WEIGHT—700 Ibs. 


CANNING PLANTS WESTERN AGENTS 
Special Conveyors and Handling Systems Sprague Canning Machinery Company, 


607 State Life Bldg. INDIANAPOLIS ~CHICAGO- 









































THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
LT Tt TF 
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te, with 50 feet of track and eables, $300.00 
e Canning Machinery Company’s guarantee of perfect satisfaction. Price comple 
Sold ne ghey Fao ng Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, __ Sole Owners and Manufacturers, Chicago, Illinois. 











THE HARRIS PATENT 


Power Hoist and Carrying Machine 
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Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F.O. B. cars Rome, N. Y. For 
further information and catalogue 
address 
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C.S. HARRIS CO., ‘wuucres Rome, N. Y. 
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BOOKS YOU OUGHT to HAVE 





A Complete 


Coursein Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 


Bacteriological Technique 
478 PAGES, 221 ILLUSTRATIONS. BEAUTIFULLY BOUND IN CLOTH 








{A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


§A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 


FOR SALE BY 


“THE CANNER’, 5 WABASH AVE., CHICAGO 


Postage 29c 























GOOD BOOKS Fer4 


Canner's Library 


Canning and Preserving, with bacteriological Tech- 
nique, by EB. W. Duckwall, M. S.; 500 pages; $5.00. 
Pestage, 29 cents. 

Siles, Musilage and Silage. By Manly Miles, M D., 
F. RB. M. S. Illustrated. 100 pages. 5x7 in. Cloth, 
50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 6x7 im. Cloth. 50 cents. 

The Book of Corn. By Herbert Myrick, assisted by 
A. D. Shamel, BE. A. Burnett, A. W. Fulton, B. W. Snow, 
and ether specialists. Illustrated. Upwards ef 500 
pages, 5x7 im. Cloth. $1.50. 

Field Netes on Apple Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. Illus- 
trated. 834 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illustrated. 
6x7 im. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Mlustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed. Illustrated. 6x7 in. 150 pages. Cloth. 50 
ets. 








Order through the CANNER, & Wabash Ave., 
Chicago. CASH WITH ORDER. 





For New Subscribers 





THE CANNER PUBLISHING CO. 


5 Wabash Avenue - Chicago 





Please send us THE CANNER AND DRIED 
FRUIT PACKER for ONE YEAR, for which 
we will remit Three Dollars (Foreign Subscrip- 
tions Five Dollars) within the next sixty days. 












































Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United 
States. Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 


“In Union There is Strength” 
National Canners’ Association. 


L. A. SEARS, President, W. RB. ROACH, Vice-President, FRANK E, GORRELL, Sec’y and Treas., 
eed some tp fol Pack 00.10.00; 108,000 
are ua’ a output, as follows: e f 1 " 00; J 100, 00; te 
140,000, $15.00; 150,000 to Bh ‘told camcing BA Ge an Oe ee 











@estern Canners’ Association. 

















W. BR. ROACH, President, GENE DICKINSON, Vice-President, FRIEND .F. WILEY, Seo’y and Treas., 
Hart, Mich. Eureka, Ill. Edinburgh, Ind. 
ais Tilinois Canners’ Association. 
7. W. MeoCall, . EF. Trego, Vice-Presiden Gene Beo’y-Treas, 
Gibson City. Metpeeten. ° —. “4 
Southern Canners’ Assoctation. 
B. 4. CRADD President, J. ©, SAUNDERS, JR., Vice-President, FESTUS RHODES, Seo’y and Treas., 
Hu a Palat. _ Lebanon, Tenn. Whiteville. 
Indiana Canners’ Association. 
CHAS. LATCHEM, President; WM. SMITH, Vice-President, CHAS. MARTZ, Sec’y and Treas., 
Wabash. Delphi. Arcadia. 
Ohio Canners’ Association. 
1. OC. WABVEL, Presideat, L. A. SEARS, Vice-President, JAS. STOOPS, Sec’y and Treas., 
Van Wert. Chillicothe, Dayton. 
Cri-State Packers’ Association. 
FFECKER, , Smyrna, Del. E. GREENABAUM, Vioe- Presiden Seaford, Del. ROBT. & FOGG, Vioe presiden 
va 0. AB. tT. SE CHTSON ” Vioe-President, Easton, Md. : ry ASHIELL, See retary and Treasurer, en ea” 





Kentucky Packers’ Association. 


EZ. 0. TANNER, Presideat, STEELE READING, Secretary, 
McKinley. Frankfort. 





_Camnere’ League of California. 





























L ¥. @RAHAM, Presid . STETSON, Vice-President, Los Angeles. IS1DOR JACOBS, Vice-President, San Francisoe 
‘HENRY 5. SoUOND, Gheniinele, Bas Francisco Y DEMING, Treasurer, Gan Frescisco, 
New York State Canned Goods Dachere’ Heeociation. : a 
. id. A. R. eo 2 , 
JAMES P. eh * mmeen ~ — ns “alae ent, e oy 1 poem, A. nl tee io aes 
. Towa Cannere’ Hesociation. bin iene 
R. O. WOORAED, President, Ww. ee Vice-Pres., Eg . VIRDEN, 7 Treas., 
HEGERLE, Presid Pa Vi ta Can ; J octation. A. M. HATOH, Treasurer, 
F. A. ° ’ 
chen St. Bonifacius. - Cannon Falls. Le Sucur. Faribault. 
Missouri Valley Canners’ Association. 
RB. B. GILLETTE, President, Marionville, L. W. STAGNER, Tripoli, Iews. L. I. MOORE, Seo’y and Treas., Oregen. 
ise i mn Ca Hs MADSEN, Tre CHAS, VOIGT, Secretary 
. ry . . a . J . 
W. 0. LEITSOH. President, h H. AMES, Vice-President Cc asurer yo 
Michigan Camnners’ Association. 
W. 5. THOMAS, President, , BR. ROAOH, Vice-President, FRANK GERBER, Treasurer, 
Grand Rapids, Mick. Hart, Mieh. oh. 
0, D, apace, President, Virginia Canners’ Association. G. A. a See’-Treas., 
Canning Machinery and Supplies Hesoetation. 
‘ NNA, Sec’y, J. T. WHITEHURST, Vice-President. 
@50. W. one. Sypettent, THOS. A. Boor: Treas, fain Ohio ec’ y, PA, 





National Canned Goods a domes d fruit Brokere’ Hesoeiation. 


H. O. GILBERT, Treasurer, 





@. &, JONES, President, M. reas 
tiona nufacturere’ Hesociatio 
T. J. CARROLL, President, a al food er actuvere’ [see = J. RIORDAM, Segond Vice-President, 
FRANK 2. " ‘tnird "Vieo-Preaident, WILLIAM E i Treasurer, E. ©. sOHNBOM, Secretary. 
ae too. Dues: $20 per year. Philadelphia. 





Baltimore Cam Canned Goods Exchange 


700m 6. GIBBS, JR., President. A. T. MYER, Vice W. F. ASSAU, Secretary. LEANDER LANGRALL, Treasurer. 
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| Wheeling Cans and 


Solder Hemmed Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place sine 
“ : Plenty of it. $s 


@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN ComPANy. 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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